David’s Lasagna

1 box lasagna noodles

2 lbs ground beef

1 package mild Italian sausages

1 regular can tomato sauce

1 small can tomato paste

1 can diced tomatoes

1 yellow onion

1 green pepper

2 cups grated Mozzarella cheese

4 cups grated sharp Cheddar cheese

8 oz sour cream

8 oz cream cheese


Chopped Italian seasoning mix to taste - or -

basil, oregano, thyme & marjoram to taste 

salt & pepper to taste

In a frying pan, thoroughly brown the Italian sausages. When cooked, place on a plate and blot away extra grease. Cut sausages into half-inch slices and set aside. Retain drippings in frying pan.


In same frying pan with sausage drippings, brown the ground beef. When cooked use a slotted spoon to move ground beef to a plate and blot away extra grease.  Retain dripping in frying pan.

Dice onion and green pepper.  In same frying pan with sausage and beef drippings, sauté diced onions and green papers until onions are golden.  Use slotted spoon to move diced onions and peppers to plate and blot away extra grease.


In stock pot, combine sausages, ground beef, onions, peppers, tomato sauce, tomato paste, and diced tomatoes. Add one tablespoon of Italian Season Mix or one teaspoon each of Basil, Oregano, Thyme, and Marjoram.  Stir thoroughly and taste. Add salt and pepper if needed.  Heat pot contents (meat sauce) on low. Do not burn.


Let cream cheese sit at room temperature for at least one hour to soften. In a mixing bowl, combine sour cream and softened cream cheese and mix thoroughly with an electric mixer. Cover and let sit at room temperature until ready to build lasagna.


Prepare lasagna noodles as directed on package.

In a large deep-sided rectangular baking pan, build the lasagna in layers as follows:


Layer of noodles laid flat and touching each other
Layer of meat sauce
Layer of cheddar cheese
Layer of noodles
Layer of meat sauce
Layer of cream cheese/sour cream sauce
Layer of noodles
Layer of meat sauce

Layer of cheddar cheese
Layer of noodles
Layer of meat sauce
Layer of mozzarella cheese

Bake completed lasagna at 350 degrees for 30 to 45 minutes or until cheese is lightly browned and juices are bubbly along the sides of the dish.  Remove lasagna from the oven and let stand for 15 minutes. 


Slice to desired portion sizes and serve with garlic bread and garden salad.


Enjoy.

