
Here is a lovely family recipe from my cousin, Toy.

I have made many times and served to Band, Friends and Family.

Enjoy!

Xox - Janiva

Irma Castelnuovo Carli's Quick Lasagna

Vegetarian

Servings: 4-6

1 9x9x2 baking dish

Sauce:

1/2 cup olive oil

1/2 cup butter

2 cloves garlic minced

2  8oz. cans of diced tomatoes OR cut up six ripe tomatoes

1/2 tsp. salt

1/4 tsp. pepper

1/2 tsp. crumbled oregano leaves

Few drops of Tabasco or can use Pepperoncino seeds to taste

Add olive oil and butter and garlic to sauté pan, cook garlic on low for just one minute, don't brown garlic. Add remaining ingredients and cook for 30 minutes.

Mashing for 15 min.  

(If you have fresh tomatoes, you can use Cuisine Art and hit 3 x w cut up tomatoes in it – then no need to hand mash.)

Lasagna Ingredients:

2 boxes of Barilla no-boil lasagna sheets 

(ASDA also makes the noodles Gluten free, fantastic also)

1 to 1 1/2 cups Monterey Jack Cheese grated (I know, not Mozzarella)

1/2 cup Parmesan grated

3/4 cup fresh chopped parsley, or 1/3 cup of dried parsley

Add just a little sauce to bottom of baking dish, add layer of lasagna sheets, sprinkle a layer of both cheeses, sprinkle with a layer of parsley, a little more sauce, repeat. At the top, add remaining cheeses last. Make sure to use much of the sauce or all because the lasagna cooks in that sauce.

Note: Dried parsley is more concentrated than fresh, so go easy on the dried.

350 for 50 minutes or so for a large casserole.  Watch the corners.

IMPORTANT:  do not serve hot.  Let dish sit for at least 20 min to cool after baking, otherwise you will miss the important flavour… ;D

This recipe uses more sauce than u might normally use because the noodles cook IN the pan IN the sauce.

Its absolutely delicious, and no meat..!  I usually serve with a nice salad and cooked green side vegetable.  YUM! 

Lemon Sorbet is a lovely dessert with this as well…

IF you pour Lemoncello (if alcohol ok) and add a small cookie

It’s a lovely thing… ;))

