LASAGNA ALA SHIRLBERTO
1    LB  GROUND BEEF

½   LB  ITALIAN SAUSAGE

½   LB  GENOA SALAMI

2    TBS.  OLIVE  OIL

1 or 2 LG JARS  (APPROX 30 OZ)  SPAGHETTI SAUCE

1     PKG. 16 OZ. LASAGAN NOODLES

2     BAGS  SHREDDED MOZARELLA CHEESE

1     2 LB. CONTAINER RICOTTA CHEESE 

3     TBS. PARMESAN CHEESE

BROWN BEEF & SAUSAGE IN OIL, DRAIN FAT. ADD SAUCE AND SIMMER FOR 15 MIN. STIRRING OCCASIONALLY. COOK LASAGNA PER PKG. INSTRUCTIONS AND DRAIN. (SEPARATE LASAGNA AND LAY OUT ON NON STICK ALUMINUM FOIL TO KEEP PIECES FROM STICKING TOGETHER.)  

SPREAD SOME SAUCE ON BOTTOM OF 13” X 9” PAN OR BAKING DISH. COVER THAT WITH A LAYER OF LASAGNA.
ADD SOME OF THE CHEESES AND SMALL PIECES OF SALAMI, AND COVER WITH SAUCE. REPEAT THIS UNTIL YOU END WITH A LAYER OF LASAGNA AND SAUCE. SPRINKLE WITH THE GRATED PARMASAN CHEESE. COVER WITH NON STICK ALUMINUM FOIL AND BAKE AT 375  FOR 30 MINUTES OR UNTIL HOT AND BUBBLY. REMOVE THE FOIL AND BAKE FOR 5 MORE MINUTES. ALLOW TO STAND FOR ABOUT 10 MINUTES BEFORE CUTTING.

