SKILLET LASAGNE
YIELD: 3-4 servings
	½ Tbsp.
	7-8 mL
	Olive oil 

	½
	0.5
	Onion, minced

	½ tsp.
	2 mL
	Salt

	1
	1
	Clove garlic, minced

	Dash
	f.g.
	Red pepper flakes

	¼ tsp.
	1 mL
	Each dried oregano and basil

	¼ lb.
	125 g
	Ground beef (vegetarians sub eggplant)

	14 oz.
	398 mL
	Diced tomatoes (1 can)

	4 oz.
	125 mL
	Tomato sauce (½ can) 

	5
	5
	Lasagne noodles

	3 Tbsp.
	45 mL
	Parmesan cheese, divided

	¼ c.
	50 mL
	Ricotta cheese (optional)


1.  Heat oil in large non-stick skillet over medium heat until shimmering. Add onion and salt and cook until onion begins to brown, about 3-5 minutes.

2. Stir in garlic, pepper flakes, and seasonings and cook until fragrant, about 30 seconds. Add ground meat and cook, breaking apart meat, until no longer pink, about 4 minutes.
3. While meat is cooking, pour tomatoes with their juices into a 500 mL (2 c.) liquid measure.  Add water until mixture reaches 500 mL (2 c.)
4. Break noodles into 5 cm (2”) pieces.  Scatter pasta over meat but do not stir.
5. Pour diced tomatoes with juices and tomato sauce over pasta. Cover and bring to simmer. Reduce heat to medium-low and simmer, stirring occasionally, until pasta is tender, about 15-20 minutes.
6. Remove skillet from heat and stir in 30 mL (2 Tbsp.) Parmesan.  Season with salt and pepper.  Dot with heaping spoons of ricotta, cover, and let stand off heat for 5 minutes.
7. Sprinkle with remaining Parmesan.
SOURCE:  America’s Test Kitchen

