PETITE GOURMETS

ITALIAN

Lasagna Roll Ups

Individual lasagnaroll ups with ricotta, ground beef and marinara sauce. Perfect for portion control and entertaining. Easy make-ahead dinner

recipe.
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Lasagna Roll Ups

Ingredients

« 12 Lasagne

* 1lbground beef

e 2 cup ricotta cheese

» 2 cup mozzarella cheese
* 1 cup parmesan cheese
© legg

2 tbsp basil

« 2thsp parsley

* 1tsp oregano

o 1tspsalt

* 1tsp black pepper

* 2 cup marinara sauce

I nstructions

o Preparefor cooking
Preheat oven to 375°F (190°C). Grease a 9x13-inch baking dish with cooking spray or ail.

o Cook the pasta
Bring alarge pot of salted water to a boil. Cook 12 lasagha noodles according to package directions until a dente, about 8-10 minutes.

Drain and lay flat on a clean kitchen towel or parchment paper to prevent sticking.

o Brown the meat
Heat alarge skillet over medium-high heat. Add 1 pound ground beef and cook, breaking it up with a spoon, until browned and no pink
remains, about 6-8 minutes. Drain excess fat.

@ Make cheesefilling
In alarge bowl, combine 2 cups ricotta cheese, 1 cup mozzarella cheese, 1 egg, 2 tablespoons fresh basil, 2 tablespoons fresh parsley, 1
teaspoon dried oregano, 1 teaspoon salt, and 1 teaspoon black pepper. Mix until well combined.

e Add the cooked ground beef to the cheese mixture and stir until evenly distributed.



e Assembleroll-ups
Spread about 1/3 cup of the beef and cheese mixture evenly along the length of each lasagna noodle, leaving a 1/2-inch border on alsides.

0 Starting from one short end, tightly roll each noodle into a spiral. Place each roll seam-side down in the prepared baking dish.

o Add sauce and cheese
Pour 2 cups marinara sauce evenly over the roll-ups, ensuring all are covered. Sprinkle the remaining 1 cup mozzarella cheese over the
top.

0 Bake

Cover tightly with aluminum foil and bake for 25 minutes. Remove foil and continue baking until cheese is melted and lightly golden,
about 10-15 minutes more.

@ Rest and serve
Let stand for 5 minutes before serving to allow filling to set. Serve warm.

Tips

Cook lasagna noodles just until al dente and immediately lay them flat on a clean surface to prevent sticking. They'll finish cooking in
the oven, so slight undercooking prevents mushy roll ups.

Don't overfill the noodles with filling - use about 1/3 cup per noodle and leave borders on al sides. Too much filling makes rolling
difficult and can cause leakage during baking.

Roll the noodles tightly but gently, starting from one end and tucking in the filling as you go. Place seam-side down in the baking dish to
prevent unrolling.

Let theroll upsrest for 10-15 minutes after baking before serving. This allows the cheese to set dightly and makes them easier to plate
without falling apart.

For extraflavor, sauté some minced garlic with the ground beef, or add alayer of fresh spinach leaves before rolling for added nutrition
and color.

Cover with foil during the first part of baking to prevent the top from browning too quickly, then remove fail for the last 10-15 minutes
to achieve a golden, bubbly top.

Make assembly easier by setting up an assembly line with cooked noodles, filling, and sauce. This streamlines the process when making
multipleroll ups.

For meal prep, assemble roll upsin individual freezer-safe containers with sauce and freeze for up to 3 months. Thaw overnight and
bake as directed, adding extratime if needed.




