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Layered, Baked
Lasagna

“This lasagna alternative is more
exciting than plain old spaghetti,
and can be substituted with
gluten free noodles. Deliver it to
friends with pre-bagged salad,
dressings, and a box of Texas
Toast. Very satisfying.” - David

1 1b ground beef

1 chopped onion

1 chopped green pepper
1 chopped red pepper

5 garlic cloves, crushed
1 box spaghetti noodles
1jar spaghetti sauce
Large bag of Mozzarella cheese
1 cup Parmesan cheese
Italian seasoning

1 Tbsp honey

Cook the spaghetti. Saute the
onion and peppers in light oil
for 3 minutes; add the garlic
and saute for 1 more minute.
Add the ground beef and cook
through; drain. Add the sauce,
honey and a large pinch of
italian seasoning and cook on
low until heated through. Mix
the mozzarella with half of the
Parmesan cheese. Layer the
sauce, noodles and mozzarella
two times, leaving % of the
sauce and mozzarella to layer
on top. Finish it with % cup
parmesan.

Bake at 350 for 20 minutes.




WHAT'S FOR DINNER: HOW TO PREPARE:

You are in our thoughts and
heartfelt prayers.

With love,



