LASAGNA

 2T. oil

 2 lbs. ground beef

 1/2 C minced onion

 1 clove garlic-finely chopped

 4 6oz. cans of tomato paste (24ozs.)

 4 cups of water

 2 tsp. salt

 1/4 tsp. black pepper

 3 bay leaves

 1/2 tsp. oregano

 2T.chopped parsley

 1 lb. package lasagna noodles

 1 lb. jack cheese, grated

 1 lb. mozzarella cheese, grated

 1 pint cottage cheese

 parmesan cheese to sprinkle on top

 In a large pot, brown meat in oil-drain. Add onion, garlic, tomato paste, water, salt, pepper,bay leaves, oregano, and parsley to meat. Mix well. Cover and simmer 1-2 hours, stirring occasionally. Remove bay leaves. Cook lasagna noodles according to package-drain.

Arrange the following in layers in a buttered pan (13x9x2 or larger):

1. lasagna noodles-enough to cover bottom of pan. (o.k. to double up if you want thicker layers)

2. jack cheese(all of it)

3. 1/2 pint cottage cheese(spread the best you can)

4. half of the sauce

Repeat steps 1-4, but this time use the mozzarella cheese instead of the jack cheese.  Sprinkle with parmesan cheese.
 Bake @ 350 degrees, 45 minutes-1 hour

 Serves 12+

