LASAGNA WITH TURKEY SAUSAGE BOLOGNESE
2 
tablespoons olive oil

2 
cups chopped onions

½ 
cup diced carrot

1 
tablespoon fennel seeds, crushed in spice mill or in mortar with pestle

1 
pound spicy Italian turkey sausages, casings removed

3 
large garlic cloves, pressed

½ 
cup dry white wine

5 
cups crushed tomatoes with added puree (from two 28-ounce cans)

1 
cup chopped fresh basil, divided

2 
tablespoons chopped fresh oregano

1 
15-ounce container whole-milk ricotta cheese

3 
cups (packed) coarsely grated whole- milk mozzarella cheese (12 ounces)

1¼ 
cups freshly grated Parmesan cheese, divided

16 
6 ½ x 3 ¼-inch no-boil lasagna noodles

Heat oil in large nonstick skillet over medium-high heat. Add onions, carrot, and fennel seeds; sauté 5 minutes. Add sausage and garlic; sauté until sausage is cooked through, breaking into pieces, 8 to 10 minutes. Add wine; boil 1 minute. Add tomatoes, ½ cup basil, and oregano. Bring to boil. Reduce heat; simmer until sauce thickens, about 10 minutes. Season with salt and pepper.

Combine ricotta, mozzarella, 1 cup Parmesan, and ½ cup basil in medium bowl; stir to blend. Season with pepper. DO AHEAD: Sauce and cheese mixture can be made 1 day ahead. Cover separately; chill.

Place noodles in large bowl; cover with hot water. Soak until pliable, separating occasionally, about 30 minutes. Drain well.

Preheat oven to 375°F. Spread 1 cup sauce over bottom of 13 x 9 x 2-inch glass baking dish. Cover with 4 noodles, arranging crosswise. Drop ¼ of cheese mixture over by tablespoonfuls; spread out. Top with 1 cup sauce, then 4 noodles and 1/3 of remaining cheese mixture. Repeat 2 more times with 1 cup sauce, 4 noodles, and ½ of cheese mixture. Spread any remaining sauce over. Sprinkle with ¼ cup Parmesan.

Bake lasagna uncovered until heated through and puffed, about 50 minutes. Let stand 10 to 15 minutes and serve.
SERVES: 8-10






ROZANNE GOLD February 1, 2011

My friends went to Italy and often ordered bolognese so when I served this they said it was worthy of any restaurant in Tuscany

o LOEY24

o GRAND RAPIDS MI

o 7/2/2019

This is my single most requested thing to fix for dinner! It really is delicious. The sauce is lighter and fresher tasting than the usual lasagna recipe. It takes a little time to prep, but it is definitely worth it.

o KATEA1982

o SAN FRANCISCO, CA

o 2/8/2018

This was my first attempt at making Lasagna. I loved it! My son, who is a fan of the dish in general, asked me if he could have more for breakfast LOL. Definitely saving this!

o ANONYMOUS

o NEW JERSEY

o 12/13/2017

Wow. Not only was it quite easy and very tasty, but it was probably the best-looking lasagna I've ever made. The no-bake noodles soaked up the extra juice from the sauce, and the cheese filling was the perfect texture (not at all gloppy). Will definitely make it again, and it would be a perfect dish for a potluck!

o ANONYMOUS

o ALLENTOWN, PA

o 4/20/2017

Made this for NYE and it was fantastic. I used whole San Marzano canned tomatoes instead of pureed tomatoes which made the sauce very liquidy, so I cooked it down for an hour as opposed to the recommended 10 minutes. I also opted for spicy italian pork sausage and an extra heap of grated mozzarella to go on the top. Because I am GF, I used brown rice lasagna noodles. They became pliable after 10 minutes so I did not soak them for any longer. The final product was a crowd pleaser. I would recommend to anyone.

o CLARELMS

o TORONTO

o 1/½017

This was great. Like some other reviews said, once the prep work is done, it is pretty easy. Very delicious. I even had some extra sauce that I used to make pasta for the kids. They loved it.

o PSRICHARDSON

o HADDONFIELD, NJ

o 4/25/2016

P.S. Once the prep work is done, it's pretty easy!

o FOOFOODIE

o ½8/2016
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