Freezer Lasagna
Ingredients
Meat sauce
· 1½ lbs. ground beef 
· 1 small onion, diced 
· 3 cloves garlic, minced 
· 2 jars (24 oz. each) spaghetti/marinara sauce 
· 1 tsp. Italian seasoning 
· ½ tsp. salt 
· ¼ tsp. black pepper 
Cheese filling
· 15 oz. ricotta cheese 
· 1 egg 
· ½ cup grated Parmesan cheese 
· 2 cups shredded mozzarella 
· 1 tsp. Italian seasoning 
· ½ tsp. salt 
· ¼ tsp. pepper 
Lasagna
· 12–15 lasagna noodles, cooked according to package directions 
· 2 cups additional shredded mozzarella for the top 

Contains
Milk/Dairy, Wheat/Gluten, Egg, Soy




Assembly
1. Make the sauce: Brown the ground beef and onion in a large skillet. Drain excess grease. 
2. Add garlic and cook for about 30 seconds. 
3. Stir in both jars of sauce, Italian seasoning, salt and pepper. Simmer for 10–15 minutes. 
4. Make the cheese mixture: Combine ricotta, egg, Parmesan, 2 cups mozzarella, Italian seasoning, salt and pepper. 
5. Cook the noodles according to the package directions. Drain and lay them flat so they don't stick together. 
6. In a 9×13 disposable foil pan, spread a thin layer of meat sauce. 
7. Add a layer of noodles. 
8. Spread about ⅓ of the ricotta mixture over the noodles. 
9. Add about ⅓ of the remaining meat sauce. 
10. Repeat the layers 3 times, ending with meat sauce. 
11. Sprinkle the remaining 2 cups mozzarella over the top. 

Freezing
· Allow the lasagna to cool completely before freezing. 
· Cover the pan tightly with two layers of aluminum foil. 
· If your program uses labels, I'd put the cooking instructions and date prepared directly on the label. 
· Freeze flat until solid, then it can be stacked.








Assembly — 5 Pans
Set out five 9×13 foil pans.
For each pan, use approximately:
· 3–4 cups meat sauce 
· 12–15 noodles 
· 1/3 of the cheese mixture 
· 3–4 cups additional meat sauce 
· 2 cups mozzarella for the top 
Layer each pan:
1. Thin layer of meat sauce 
2. Noodles 
3. ⅓ of cheese mixture 
4. Meat sauce 
5. Noodles 
6. ⅓ of cheese mixture 
7. Meat sauce 
8. Noodles 
9. Remaining cheese mixture 
10. Remaining meat sauce 
11. 2 cups mozzarella on top 
Don't worry if your exact noodle count varies — the important thing is to have three noodle layers and enough sauce to keep everything moist.

Freezing
Let the assembled lasagnas cool completely.
Cover each pan tightly with two layers of aluminum foil.


Date Prepared:			
From Frozen:
1. Do not thaw. 
2. Preheat oven to 375°F. 
3. Remove any plastic wrap, if used. Keep the foil covering on the lasagna. 
4. Place the frozen lasagna on a baking sheet to catch any spills. 
5. Bake covered for 1 hour and 15 minutes. 
6. Remove the foil and bake an additional 20–30 minutes, until hot and bubbly and the center reaches 165°F. 
7. Let stand for 10–15 minutes before cutting. 
Total cooking time: approximately 1 hour 35 minutes–1 hour 45 minutes.

