LASAGNA SOUP
[image: image1.jpg]



If you love lasagna, you are going to LOVE Lasagna Soup!  All the taste of traditional baked lasagna, made in about a third of the time!  Saucy and cheesy, perfect on a cold winter night!
INGREDIENTS:

2 tablespoons extra virgin olive oil
1-1/2 lbs. lean ground beef or Italian sausage
1 large yellow onion (2 cups diced)

4 garlic cloves (minced)

6 cups chicken broth
1 (14.5 oz.) can Petite Diced Tomatoes

1 (14.5 oz.) can First Roasted Diced Tomatoes

1/3 cup tomato paste

1/3 cup fresh basil leaves, chopped (or 1-3/4 teaspoon dried basil)

1-1/2 tablespoon fresh parsley, chopped

¾ teaspoon dried oregano

½ teaspoon dried rosemary (crushed)

½ teaspoon dried fennel seeds (crushed)

½ teaspoon dried thyme (crushed)

1 tablespoon sugar

1 teaspoon salt

½ teaspoon freshly ground black pepper

8 lasagna noodles, broken into bite-sized pieces (or use mafalda or fusilli pasta)
Cheese Mixture:

8 oz. full-fat Ricotta cheese

1-1/2 cups shredded Mozzarella cheese

½ cup grated Parmesan cheese

1 tablespoon fresh Parsley (chopped)
HOW I MAKE THIS:
1. In a large Dutch oven or soup pot, heat half of olive oil over medium-high heat.  Add ground beef and stir occasionally until browned.  Drain fat from beef; set aside.

2. Add remaining olive oil to pan and add onions and saute until it begins to soften, about 3 minutes.  Add garlic and saute 1 minute longer.  

3. Return browned meat to the pan and add all remaining soup ingredients (EXCEPT for the lasagna noodles).  Season with salt and pepper to taste.  Bring soup mixture to a boil; reduce heat to medium-low, cover and simmer for 20 minutes.

4. Remove cover, increase heat to medium and add uncooked pasta.  Continue cooking, stirring occasionally, until pasta is al dente (7-9 minutes – check package directions). 
5. Meanwhile, mix together all of the cheese mixture ingredients.  

6. To serve, ladle soup into individual bowls, dollop each serving with a large scoop of the cheese mixture.  Garnish with fresh basil or fresh parsley and additional shredded Mozzarella (if you like things SUPER cheesy!)  Serve hot.
YIELD:  6 servings
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