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OLD FASHIONED LASAGNA

1 Ib. lean ground beef

1 clove garlic, minced

2 beaten eggs
1 Tbsp. parsley flakes
1 Tbsp. basil
1-1/2 tsp salt

1 tsp. salt

1/2 tsp. pepper

2 Tbsp. parsley flakes
2 cups tomatoes 1/2 cup Parmesan cheese
2 (6 oz.) cans of tomato paste 1 Ib. Mozzarella cheese

1 box Hodgson Mill Whole Wheat Lasagna

2 (12 oz.) cartons large curd cottage cheese
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Our MSUQMWOH. Taste memq.bm With #1 USDA Premium Wheat

RICH IN
WHOLE GRAIN

TO HELP REDUCE
THE RISK OF
HEART DISEASE
AND CERTAIN
CANCERS.
"Diets rich in whole
grain foods and other
plant foods and low
in total fat, saturated
fat and cholesterol may
reduce the risk of heart
disease and certain

QUICK FIX LASAGNA

S cups Spaghetti Sauce

1 box Hodgson Mill Whole Wheat Lasagna
1 Ib. Ricotta or Cottage Cheese

8 0z. Mozzarella Cheese, shredded

3/4 cup grated Parmesan Cheese

Preheat oven to 350°F. In a 13x9x2-inch baking pan, spread 1 cup
of the sauce; arrange a layer of uncooked lasagna; top with 1-1/3 cup sauce,
1/2 of the ricotta, 1/3 of the mozzarella, and 1/3 of the parmesan cheese.
Repeat, gently pressing lasagna pieces into cheese mixture below.

End with a final layer of lasagna; pour remaining sauce over, making sure
all lasagna pieces are covered with sauce, top with remaining mozzarella
and parmesan cheese. Bake 45 to 55 minutes until lightly browned and
bubbling. Allow to stand 15 minutes; cut into squares to serve. Séuwes 6 /4 &.

mommdoﬁ Mill Whole Wheat Pastas are made from
the whole grain, including the wheat germ and bran fiber.
This H:.o&mmm you with a nutritious and delicious way to meet
the 6 to 11 daily servings of grain products suggested by
U.S. Gov't Dietary Guidelines, and provides a
significant source of dietary fiber.
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Brown meat slowly; add next six ingredients to meat. Simmer uncovered about

our. Cook lasagna noodles according to cooking instructions. For lasagna -
Combine cottage cheese with next five ingredients. Place 1/2 noodles in 13x9x2
inch baking dish; spread 1/2 cheese mixture over noodles, add 1/2 Mozzarella
cheese and 1/2 meat mixture. Repeat layers. Bake at 375°F for 30 minutes.
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W OUR GUARANTEE

Hodgson Mill, Inc. is dedicated to satisfying consumer demand
for fine quality, healthy food products. If for any reason you are
not satisfied with this product, we’ll make it right. Simply send
us both end flaps of this box and your purchase price to:
Hodgson Mill, inc. 1100 Stevens Avenue Effingham, IL 62401
(800)525.0177 = www.HodgsonMill.com
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WHOLE WHEAT LASAGNA

COOKING INSTRUCTIONS:: Boil 4 quarts of water. Salt to taste (optional). Drop lasagna strips, singly
into boiling water. Cook 7 to 9 minutes or longer until desired tenderness. DO NOT OVERCOOK. Drain.

Amount/Serving (dry) %DV

Amount/Serving (dry) %DV

Nutrition

Total Fat 1g 2%

Total Carb. 41g  14%

Facts

Saturated Fat Og 0%

Dietary Fiber 6g 24%

Serving Size 2 oz. dry (579) Trans Fat Og

Sugars 1g

Servings Per Container 4 Cholesterol Omg 0%

Protein 9g

Calories 210 Sodium Omg 0%

Calories from Fat 15

*Percent Daily Values are
based on a 2,000 calorie diet.

Vitamin A 0% ¢ VitaminC0%
Thiamine 20% ¢ Riboflavin 4%

INGREDIENTS: 100% DURUM WHOLE WHEAT FLOUR

Calcium 2% ¢ lron 15%
Niacin 15%

www.HodgsonMill.com
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WHOLE WHEAT
LASAGNA
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