
Kansas Lasagna  
 

(I am no recipe writer. This is a family recipe, so I estimated. Any questions, email savegourmet@gmail.com) 
 
Ingredients: 
1.5 pounds of Italian pork sausage - out of skins and broken up 
1/2 cup each - celery, onion, carrot diced 
2 cans (16 oz) crushed tomatoes 
1 (6 oz) can tomato paste 
2 to 3 clove garlic, chopped (this depends on your garlic tolerance.  We use 3.  No vampires here.) 
1 tablespoon dried oregano 
1 tablespoon black pepper 
1 or 2 boxes of no-cook lasagna noodles.  I am not sure how many we use.  Maybe 10.  Making lasagna is more of 
an art than a science.  And on the no boil part, so easy. Nobody will know. 
3 cups cottage cheese (don’t scream heresy. Use ricotta if you want; though it can get curdy) 
4 egg whites 
1 cup grated parmesan 
4 tablespoons chopped parsley (not curly – you need the flat kind) 
15 oz. pretty thinly sliced mozzarella cheese  
Salt and pepper.  Very hard to say how much.  I like pepper, and we are not shy with the salt.   
Crushed red pepper flakes 
  
Turning all of the above, into true deliciousness: 

 Pull out all required ingredients; order them neatly on your counter.  Put a trash bowl or bag on your 
counter (I don’t know why, but it’s just easier to have a bag or something on the counter for all trash bits 
and pieces created while cooking).  Depending on time of day, open a bottle of wine (not on the 
ingredients list, but it’s nice to have a glass while cooking.) 

 In a large pan, heat up 3 tablespoons of olive oil (medium heat).  Toss in all of the chopped onions, carrots 
and celery.  Add some salt and pepper. Stir it all around.  Let it go for about 3 minutes.  Throw in the garlic 
and the sausage.  Stir.  Do whatever you need to do to break up the sausage as it cooks in the pan 
(wooden spoon, potato masher). Let it get a little brown here and there.  This will take a few minutes. 

 Once you see some nice browned sausage pieces, add your oregano, red pepper flakes, canned tomatoes 
and tomato paste.  Stir.  Bring it to low simmer.  Turn the heat down and cover.  This will cook for about 
30 minutes.  

 While the tomato sauce is cooking, grate your parmesan cheese and separate your eggs so you have the 
whites ready to go.  Get a bowl and mix the cottage cheese, eggs whites and parsley together.  Add some 
black pepper.  Stir. 

 After about 15 minutes, peak at the sauce.  Taste it and see if it needs salt or pepper.  

 Preheat your oven to 350 degrees. After about 15 more minutes, turn the heat off of the sauce. 

 Now it’s assembly line time.  Grab your lasagna pan (Pyrex glass - 9x13). That is part of what makes 
lasagna an art, not a science.  Order your inputs on your counter: tomato sauce, noodles, cottage cheese 
mix, mozzarella slices.  

 Start by putting bit – not much – of the tomato sauce in the bottom of the pan. Next, put a few of the 
noodles in the pan.  I overlap mine slightly.  Maybe break some up if you have to in order to create a good 
layer.  Next, add a real layer of the sauce, then add some cheese mix, then a layer of mozzarella.  Repeat.  
I usually get to about three layers of noodles.  Estimating the amounts you need in each layer is the key 
here – so just guess.  I am sure you will be fine.  I end by grating a bit more parmesan cheese on the top 
layer (over the mozzarella).  And then it goes into the oven.  Start your timer for 45 minutes. 

 You may have leftover sauce.  Leftover sauce would be great over any other kind of pasta. 

 Now, chill out and wait.  Your house should start to smell great.  Open your windows, watch neighbors 
swoon and wonder in culinary amazement.  Clean up whatever mess remains in your kitchen.  And when 
it’s done, take it out and don’t –DON’T – try it yet.  It needs to rest.  About 10 minutes.  I use this time to 
make a salad.  Then, the moment of truth.  Serve.   
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