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Red and White Sauce Lasagpa with Sacsage and Mushrooms

7he 5@(15@33 and Bella mushroor tomato sawuce combined with the Shitake Mushroorr tdhite Sacce
Ccreates a tasty /a5a3na recipe with a 5//3/72‘ creaminess. It is a Auge favoride in ruy Kitchen. The only
probles is the lasagna is fa/ck/y demolished and there are never amy lefovers!

ets
Shitake Mushroom tohite Sauce
3 Z‘aé/85poon5 wunsalted budder
2 cups rulk
/o cup healy cream
| cup parmesan cheese, grated
2 Z‘aé/eSPOOMS white Hour
Y/ Z‘ea\spoon salt
/i teaspoon black pepper
/s Zeaspoon 3rcz‘ec/ né(imeg
2 cups shitake mushrooms, Anely chopped
Ked Savce— See recipe
lfoana/ /V/ozzere//a c/zeQSe, COa)-S/ey 3/"6(1‘8:/
I pacéage Lasagna nood/es
Large Glass Pyrex Ba(//ng dish (4.5 Quard)

Preparation

prepare red sawuce and set aside.

Heat | Z‘aé/eSpoon of the butler in a Small Saucepan over medicm— hedl. Add mushrooms and sawdé
wunti! softened, about 2 rinutes. Kemove from hedd and set aside. Melt 2 re/r/a/n/nj Z‘aé/ejpoonj
butter 2o the saccepan, add flour and coof roux, w/n‘séing wntil incorporated. Add milk and heaty
cream in a Strean, w/z/‘sél‘ng, and 5/‘//73 Zo a boil, a)/w‘sé/ng. SCF in muUShrooms, parmesan cleese,
net meq, salt and pepper and Sisimer over low hedd, w/n‘sﬁng occasionally wntil Chickened.

Prepare lasagna noodl/es as directed .

Prehedd oven o 37s a’egrees with rack in the center. Z_/g/ﬂ‘/y o/ 3/a55 éa,é/ng dish.

Spread 1/3 of the red sauce to coat the bottorr of the /{9/[(‘/}/ orled éa,é/nﬂ dish. Cover with a

/ca/er of /a\Sagna nood/es, oVer/@pp/nﬂ carefa//y. Spread 1/3 of the red sauce and op with )i of Che
mozerella cheese. Cover with ancther /aye/- of /45a3ha noodles. Spread entire amount of white sauce
ruxtitre and top with ancther lajer of /asagna noodles. Spread /e resmaining red sauce, and top coith
/*e/)’/a/nfhg mozzarella cheese. Cover /aéagna with a //3/75/}/ oiled £oi/ Sheet (oiled Side a’oa,)n) and 5@@2
/ajagna in Che ruddle of the oven For 30 runwutes. Kemove foil and bake wnti/ 3o/a/en and éaéé//ng, 10
Zo 15 runutes rore. Kemove Frorr oven and let it Sit £or 15—20 rinites before Serw‘ng.

Serves 4- ¢

*LaSagha /y/ca/ Ae fl‘epdrec/ one day aﬁeaa/ and 5/‘04(3/72‘ Zo roonr z‘emperaz‘are éefore 562,@'/73.



