



Sausage Lasagna Roll-ups





Oven: 375°   	20 min. covered – 10 min. uncovered	 (Can freeze individual portions.)





In large bowl, mix well:


	2 beaten Eggs


	16 oz. Ricotta Cheese


	2 C Italian Mix Shredded Cheese


	½ C Parmesan Cheese


	One 10-oz bag Chopped Fresh Spinach (or two 10 oz. pkgs. Frozen Chopped Spinach thawed & drained) 





Cook, drain fat, then stir in:


	1 lb Hot Italian Sausage Meat &


	1 lb Breakfast Sausage Meat (or Sweet Italian Sausage Meat)





Cook one 16 oz. package Lasagna Noodles according to directions.





Rinse Lasagna Noodles and place on Wax Paper or Plastic Wrap (to avoid sticking).





Put ½ slice Provolone Cheese on each noodle.


Put even amounts of Mixture on each Noodle.


Roll up each Noodle.





Paint bottom of baking dish with Marinara Sauce (13 x 9 won’t fit them all).


Add rolled Noodles to baking dish.


Cover with Marinara Sauce.


Top with Shredded Monterey Jack Cheese.


Cover with Aluminum Foil.
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