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Grown By Families. Enjoyed By S5 3o % ap water
1 28 ounce] con RD Gope CRUSHED TOMATOES o
215 otnes] cans RED GOID® CRUSHED TOMATOES
2 (145 otree] can RD GOlDe DICED TOMATORS WITH BASL, GARIC & OREGANO
| teaspoon ltalian seasoning
Salt to faste
1 116 otce] boy fradtional lasagna noodles, tncooked

1 015 ounee) carton low fat ricoftq cheese

3 aps shredded mozzarela chesse

Y2 grated Parmesan cheese

Directions

® Preheat oven o 350°F I lorge mixing; bow] combine water R CODe CRUSHD TOMATOES AND
RED GOlbe Dic TOMATOES WITH BASI. GARIC & OREGANO, ltalion

* Cover the bottom of o 932 inch boki

1% ctps of squee mixture. Ar
sauce, slightly overlopped. Top with V5 of ricottq
layers and top with last 1/3 of noodles and

esan cheese,

, and | o of saree Repeat
the emaining sauce. Sprinkle with Temaining mozzarel and
3 Parm
, ; * Cover fightly with foil and beke for 1 to 1Y% hours: (o] noodkes are aooked let stond for 10 minutes before serving
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Easy Classic
Lasagna
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. na Beef or any O
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lion sausage: roodles, uncooks
beef or fiolian sausce } losogna :
e MATOES or 16 cuncd) box trodl*\d‘;‘d cotta chesse Ingredients :
Ing 10 S | rion low %2 ap woter ! pound largls 96 oy, Grond Round, or grond
Vo o WA e CRUSHED TOMATOES | 0 el co rel chesse :
2 el conRED OlD® ATOES sdredded mozza : 1 (28 otnce canRD GOIpe CRUSHED TOMATOES o tukey, cooked and drained
‘ %8“2 ouncel cors RED %O\D@ DICED TOM: Vo ap gated Parmesan : 215 ource) cqns RED GOlpe TOMATOES 1116 ouce) box tradifiong whole wheqt
2 2 (145 ounce) cans RED GOIDe DICED TOMATOES with  Jasq noodles, tncocked
Soncd st L OREGANO , 2 o
2 u@m BASL GARIC i\g ‘ - TON\A‘T?E BASL GARIC & OReEGANG 115 atrcel cron oy o cotfage cheess
Ifclian season : RED GOID® G It and Lauwds Ground bl Pepper fo faste 2 aps shredded low fat mozzarelly cheese
1 ‘eg;ﬁof:—‘tﬂi*e e WdiRL‘C 2 OREGANO, sal . I teaspoon talian seasoning % ap grafed low sodfim Parmesan cheese
Drrectiors 10350°F.In ‘OFQGA?Z%ES WITH BASL fgrednents. siurs, Armange 13 O{;e‘b  Directions
- Fraed SR 1O g S Jo ol s ehecen, 10 ol o e S D 2300 o e g bl s i D GOD® CRUSHED ToMATORS and
and @f\d Becf and ﬁo\i?% 7 inch beking pan W[}OP with 2 of ﬂcc:;d\% and the remaining . RED Golpe DICD TOMATOES with BASI, GARlIC & OREGAND, block pepper, Italian seasoning
Lean Gr of a xi3x. ! erlapped. i last U3 of n : i and lawg’s 96y Lean Ground Rownd st o combing Ingredlents in the sauce,

o Cover the b;;ﬁoz; the sauce, sight ‘Yr ‘OcvyerS and fop W“h ;}S ked et stond for 10 m\f\f‘ : ¢ Cover the bottom of o xI3x2 inch baking pan with 1% cups of sauce mixfure. Arrange 113 of noodles on fop
noodles on ;)pmp of sauce: Rep?kl; and Pormesan ntil noodles are e - of sauce, slightly overlapped Top with Y5 of Coftage cheese, Vs of mozzarella cheese andf | W of sayce,
cheese Ond'th remaining MOZZCre for 1 to V2 hours: U : i epeat layers and fop with last /3 of noodes and the remaining squce. Sprinkle with Parmesan cheese.
Spr'lﬂk‘,e'wl ly with ol and boke (07 Vierin G 19 Colaum 3% 10 e Cover tightly with ol and beke for | to 12 hours; unfil noodles cre cooked. Lef st for 10 minutes before
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Add Chicken . ..

Chicken Parmesan
| asagna
\ngred'\er\is
Jess chicken reasts pomded 1o Vainch 108 ouncel can RD GOID® CRUSHD TON\ATOES
o 2115 ouncel cns RD CRUSHD TOMATOES
Gald® Diced Tomatoss
Chicken Parmesan

5 thin-cut foneless il
2 eggs, beaten

3 cups o bread crumbs 1 145 ouncel cans

12 cup grated Parmesean ¢! with Bosl, Galic & Oregamo

2 tdblespoons dl-purpose flour teaspoon fralian seasonng

Yo cup exdra Jirgin olive ol Salt to foste :

Vs cup chopped fred basl {optiond! 1 06 ouncel box lasagnd noodles, traditiond, uncocked
o cup water 1015 ouncel carton Jow fat ricofta cheese

: 3 cups <hredded mozzare!a

Lasagna

bowl. Mix bracldcrm\bs and /2 cp Parmesan cheese
from the siter

nto a shallow
of fol and sprirkle with flour

Directions
o Preheat oven fo 3500 F. Ploce bedten eggs
in a separote ol Ploce florn @ sfter. Place dden breasts on a pe=

on both sides
o Dip diden brecsts in beaten €99 then breader
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o Inalorge miXing powl combine water, RED GOD® CRUSHD TOMATOES, D GOD®
WITH BASL GARIC& OREGANO, lidlian seasonng ond salf.
o Cover the battom of a 132 inch baking pan with V2 cups of sauce mixdure, Arronge 13 of noodles on fop o
sauce, sightly overlopped: Top with, 112 of ricotta cheese, 113 bed chicken, 1
sauce. K layers ond top with lost V3 of roodles, the remaining SAUCS and the lost 1/3 cubed chicken. Sprinkle
with remaining MOZ s, :
o Cover tightly with fol and ke for 1o Vo hours; untl noodles are cocked Let st
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g crumbs nto both sides- Repeat with each breast
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b mixture; pressing
gold, dbout 2 minutes o0
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Directions Folsterl 65na. Soun 730mg - emove from oven and .
o Prehegt oven fo 350°F. In lorge illet cover bottom with 4 tdblespoors ofl, heat over medium hect. Place ot g b 30 - 7
egg \n.\ bowl and breadarumbs arother bowl. Dip eggplant slices in €39 and then treadcrumbs. fry on tofei 239, Vitamin A 80y » c
\bo‘h\ <des unfil browned, place on paper towel and sprirkle with salt. % Vitomin C 3% Cokn 357
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on fop of the sauce: slichtly overlapped. Top with Y2 of eggplant 1/a spinadh, 15 of ricotta dheese. lapof Shore "‘ i h
mozzorella cheese and T of sauce. Repedt layers ond fop with last /3 of noodles and the remaining F Wlf us on
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