
STOVE TOP LASAGNA

From the kitchen of:
CraftyCreativeKathy
http://craftycreativekathy.wordpress.com/2013/10/13/stove-top-lasagna/
Ingredients:

 1 small onion, diced
 1-2 teaspoons of minced garlic
 1 lb ground beef/chuck
 1 lb of penne noodles
 16 oz of large curd cottage cheese
 1 egg
 salt & pepper to taste
 1 can Hunts Spaghetti Sauce
 2 cups shredded mozzarella cheese
 Parmesan cheese (optional)

Directions:
1. Boil penne noodles as directed on box in a large stockpot. Once fully cooked, 

drain and return to pot noodles originally were cooked in.
2. While the noodles are boiling add diced onions, minced garlic and ground beef to 

a large skillet. Cook over medium heat till meat is brown throughout.
3. While waiting for the meat and noodles to cook, drain and rinse cottage cheese 

in a colander. Place cottage cheese in a medium-sized bowl. Add the egg and 
salt and pepper to taste. Stir till well-combined and set aside.

4. Drain grease from cooked brown beef/chuck if necessary once fully cooked. Add 
cottage cheese mix and cook over medium heat until cottage cheese mix is 
heated throughout.

5. Add Hunts spaghetti sauce to the skillet of ground beef. Turn burner down to 
low-medium heat and cook until sauce is heated throughout.

6. Add spaghetti meat mix to the cooked noodles. Stir till well combined. 
7. Add shredded mozzarella cheese and stir until cheese is well combined and 

melted throughout. Serve immediately.
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