Aunt Donna’s Lasagna

Here’s a Lasagna story passed along to me by Aunt Donna (Wahlert) to include in the memory book that we’re making about mom (Jean Wahlert Stoltz).  If she can make lasagna at a time like this, there is NO EXCUSE about us not making it ever…

I was in my ninth month of pregnancy with Kathy and I got a real surge of energy and decided to make a quadruple batch of lasagna to freeze ahead for the cold months to come. I made sauce from scratch in one pan. I had the lasagna noodles boiling in another pot. I had a huge bowl of the cheese filling in another bowl. I had set out pans to put them in--planning to layer each ingredient with pride. I had not even started the layering process when I doubled up with a HUGE labor pain. I called Bob at the office and told him to hurry home; I needed the hospital right away. I called your mom (Jean Stoltz) to see if she could watch my two pre-schoolers until a scheduled sitter came--and could she PLEASE finish my lasagna!

As she walked down the street, Bob and I got in the car--doubled up with another pain! We whisked off to the hospital and fifteen minutes later Kathy was born. That quick birth is unforgettable; so is the lasagna. I'm sure your MOTHER will never forget the mess I left her in!

And here is the recipe!!!!
Italian Sauce

2 pounds sweet Italian sausage

3--31 oz. can tomatoes or pureed tomatoes

2--6 oz cans tomato paste

4--8 oz cans tomato sauce

2 tbl. chopped parsley

2 tbl. chopped basil

1 tbl. oregano

1 tbl. fennel seed

1 1/2 tsp salt

2 cloves garlic (smashed with knife blade)

Amounts of these ingredients can be changed to suit personal preferences, but this is a guide. Depending on the saltiness of the canned tomato items, the amount of salt can be increased or decreased. I always have a few extra cans of tomato sauce on hand in case the sauce is too thick before cooking. This is a good way to thin it down.

Directions:

Brown meat slowly.  After it is browned, pour off fat, and whirl in food processor to smooth out large lumps. Add meat back to the stockpot. Add the remainder of the ingredients. Stir well and simmer slowly uncovered until sauce reduces and is thick.  This may take several hours.

This should be enough for two large pans of lasagna, manicotti, spaghetti, etc.

It freezes beautifully.

It should be made a day ahead so that the sauce can pick up the spices, but can be made the same day.

Cheese Filling Recipe
15oz. Ricotta cheese
1/4 lb. Mozzarella cheese, grated or finely chopped
1 tbl. finely chopped parsley
3 tbl. grated Parmesan or Romano cheese
2 tsp. sugar
1 lightly beaten egg
salt and pepper to taste
Combine all of the above ingredients, mixing well. 
Lasagna
1 recipe Italian Sauce
Box or two of La Rosa Lasagna noodles (or another brand)
1 recipe Cheese Filling
To assemble and bake Lasagna:
Pour a little hot Italian sauce in bottom of baking dish or pan and arrange Lasagna noodles on top in a single layer, side by side. Spread part of the cheese mixture on top of noodles. Spread Italian sauce over cheese mixture. Repeat layers. Place in pre-heated oven at 375' and bake for 30 minutes or until bubbly. Allow to cool for a few minutes after removing from oven. Serve with a wide Wahlert smile!
