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dausage, Basil and Cheese Lasagna

e 1P
Cngrediens P>

red sauce

prep ingredients

heat oil
add ingredients

saute

add tomatoes
simmer

I white sauce I-
ﬁr
>

4
s sausage (remove casing)
1. chopped onion
3 cloves chopped garlic
2« dried oregano
Vawp dried crushed red pepper
complete









dausage, Basil and Cheese Lasagna
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I recipe overview I’
Fingre 1
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red sauce 7

prep ingredients 1, sausage (remove casing)
heat oil 1. chopped onion
el 3 cloves chopped garlic

2« dried oregano
dd toratoes Vawp dried crushed red pepper

simmer complete
I white sauce I-
ﬁ r
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saute







Sausage, Basil and Cheese Lasagna

T |
_ingredienss _ J[Pp

red sauce 7

prep ingredients

heat oil

LR EREGENIEE  sautee for 10 minutes while

saute continuing to mash the sausage
T into small pieces with the back
P of a fork. complete













dausage, Basil and Cheese Lasagna
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red sauce

LERLECCEELIEE  sautee for 10 minutes while

saute continuing to mash the sausage
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of a fork. complete

I white sauce I-
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dausage, Basil and Cheese Lasagna

e 1P
Cngredens ]

red sauce

heat oil ®

L GRLEOEEERTEE  add tomatoes, simmer 5min. |
saute

[ R Iap———

add tomatoes
E complete I

I white sauce I-
ﬁr
>












4:30

start | sauté RIGHT NOW:

total: 10/min | 10min
boll , |
green simmer sauté for [Omin
beans end

3-4min 0‘ 6:17

UP NEXT:
green beans
add tomatoes and
cool ' let simmer Smin.

I5min

bake (covered)
40min

bake

(uncovered)
20min



4:43

start RIGHT NOW:

total: 10/min
boll | |
green simmer Smin
beans end

3=-4min " 6: 17

green beans /

process

‘ UP NEXT:

preheat

4 assemble measure ingredients
\\‘ for white sauce.

cool
I5min
bake (covered)
40min
bake
(uncovered)

20min



start RIGHT NOW:

total: 107/min
boil water in a pot.
(]

UP NEXT:

boil green beans for
3-4 min.







