FARM TO TABLE fumily

LASAGNA WITH FRESH TOMATOES AND BASIL

INGREDIENTS

3 shallots

4 garlic cloves, sliced

7 cups chopped tomato

2/3 cup fresh basil

1 teaspoon salt

1/4 teaspoon black pepper

2 cups ricotta cheese

1 cup shredded mozzarella cheese
12 cooked lasagna noodles

3/4 cup shredded fresh Parmesan
cheese

2 drizzles of olive oil

DIRECTIONS

1. Preheat the over to 375F.

2. Slice 4 garlic cloves.

3. Chop 3 shallots.

4. Chop 7 cups of tomatoes.

5. Drizzle 1 tablespoon of olive oil into pot and cook garlic and then shallots until
tender.

6. Add tomatoes and bring to a boil. Reduce heat and simmer for 1.5 hrs or until
slightly thickened. Remove from heat. Sprinkle in 3/4 tsp. salt and 1/8 tsp. pepper.
Taste to check. Stir in 2/3 cup basil.

7. Heat 2 cups of ricotta. Add 1 cup mozzarella. Cook and stir until melted.

8. Add 1/4 tsp. salt and 1/8 tsp. pepper.

9. Drizzle baking dish with olive oil.

10. Layer the lasagna. Start with one layer of sauce, followed by one layer of pasta
noodles, then spread ricotta and mozzarella. Repeat twice. Top with shredded
Parmesan cheese. The more the better!

11. Bake at 375F for 15 minutes or until cheese melts.

12. Remove from oven and let sit for 5 minutes, then enjoy!

TIPS

1. If tomatoes aren't in season (summertime) add a little sugar to the sauce while it
cooks.
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