Lasagna with Ground Beef
Grade:  K-12











Yield:  50 or 100 portions

	Ingredients

	   50 servings

_______________________

   weight    measure
	100 servings

______________________
weight  measure
	Directions

	Don Lee Farms Beef Crumbles
CNQ15401
	6# 4oz.
	
	12# 8oz.
	
	1. Sanitize work area with bleach & water solution.

2. Wash Hands.

3. Put on food service gloves.

	Fresh onions, chopped
Granulated garlic

Ground black or white pepper
Dried parsley
Canned diced tomatoes with juice
Canned tomato paste
Water
Seasonings
  Dried basil
  Dried oregano

  Dried marjoram

  Dried thyme
	3#
4# 4oz.

1# 12oz.


	2 qt.
2 Tbsp.

1 tsp.

¼ c.

2 qt. ¼ c.

3 c. 2 Tbsp.

3 qt.

3 Tbsp.

3 Tbsp.

1 Tbsp.

1 tsp.


	6#
8# 8oz.

3 # 8oz.


	1 gal.
¼ c.

2 tsp.

½ c.

1 gal. ½ c.

1 qt. 2 ¼ c.

1 gal. 2 qt.

¼ c. 2 Tbsp.

¼ c. 2 Tbsp.

2 Tbsp.

2 tsp.


	4. Brown ground beef.  Drain.  Continue immediately.
5. Add onions and garlic. Cook for 5 minutes.  Add pepper, parsley, canned tomatoes, tomato paste, water and seasonings.  Heat to boiling, uncovered.  Remove from heat.

6. Assemble ingredients as follows:  In steamtable pans which have been lightly coated with pan release spray.  For 50 servings, use 2 pans.  For 100 servings, use 4 pans.  For each pan
1st layer – 1 qt. ½ c. sauce

2nd layer – 14 uncooked noodles lengthwise

3rd layer – 1 qt. ½ c. sauce

4th layer – 6 1/4oz. cheese blend and 9 ½ oz. mozzarella cheese

5th layer – uncooked noodles crosswise

6th layer – 1qt. ¾ c. sauce

7th layer – 6 1/4oz. process American cheese and 9 ½ oz. mozzarella cheese

7. Tightly cover pans.

8. Bake: conventional oven: 350( F for 1 ¼ - 1 ½ hrs; convection oven: 325( F for 45 minutes.  Heat to 165(F or higher for at least 15 seconds.

9. Remove pans from oven.  Uncover.  Let stand 15 minutes before serving.

	
	
	
	
	
	

	Enriched lasagna noodles, 
uncooked
	2 # 12oz.
	56 each
	5# 8oz.
	112 each
	10. Hold for hot service at 140(F or higher.  Cut each pan 5 X 5 (25 pieces per pan).


Serving Size:   1 piece provides 2oz. equivalent meat/meat alternate, 3/8 c. of vegetable and ¾ serving of grains/breads. 
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