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Mom'’s Lasagna

My mom made this lasagna during happy
times. She taught me how to make this as

a child but | never wrote down the recipe.
After leaving home, | attempted to make the
lasagna from memory but it just did not taste
the same.

Many years passed by before | tasted it
again. | will never forget how my mom and
l, as adults finally reconnected with each
other and because of my gerontology
background and spiritual growth, | was able
to understand my mother a bit better.

The first time we made the lasagna after
reconnecting, | said “l forgot the secret that
made this recipe so good, what is it?” She
said “It's the egg!!!” This lasagna tasted
exactly as | remembered, soft and juicy. We
talked about her background history over
this wonderful smelling lasagna and | had
much appreciation for her in that moment.

Submitted by: Tammy Gray from Wavefront Centre for
Communication Accessibility




Mom'’s Lasagna

Yield: 1 tray for 6 servings

INGREDIENTS

1 medium cooking onion, minced

2 tablespoons olive oil

1 teaspoon oregano, dried

1 (3209) bag mozzarella cheese,
shredded

1 (100z) can mushrooms, sliced and
keep liquid

1 (5.50z) can tomato paste

1 large egg, slightly beaten

1 clove garlic, minced

2 teaspoons salt

1/3 cup parmesan cheese, grated
1 pound ground beef

1 (80z) can tomato sauce

% cup water

9 sheets lasagna noodles, cooked

and drained

SPECIAL EQUIPMENT NEEDED

® 9”"x13" casserole dish

INSTRUCTIONS

1. Make the meat sauce: in a large
saucepan, heat 1 tablespoon of oil on
medium and sauté onion and garlic
until fragrant. Add in ground beef and
allow to brown. Remove the beef with
a slotted spoon to a bowl. Drain off all
but a tablespoon of fat.

10.

Add in mushrooms and liquid from can,
tomato sauce, tomato paste, 1 teaspoon
of salt, oregano, and water. Bring to a
simmer and add back in cooked beef. Let
simmer for 15 minutes, then turn off heat.

In a bowl, make the parmesan/egg
sauce: combine egg, grated parmesan,
1 tablespoon oil, and 1 teaspoon salt.

Preheat oven to 375°F/190°C.

In a casserole dish, ladle a cup of meat
sauce and spread it over the bottom of
the dish.

Arrange one layer of lasagna noodles
lengthwise (about 3 long noodles, edge
may overlap, depending on your pan)
over the sauce.

Spread 1/3 of meat sauce over the
lasagna noodles. Sprinkle 1/3 of shredded
mozzarella over meat sauce. Drizzle 2 of
parmesan/egg sauce over the mozzarella.

Repeat steps 6 — 7 once more. Now layer
one last set of lasagna noodles. Spread
the remaining meat sauce and top with a
thick layer of mozzarella.

Cover the dish with aluminum foil and
bake for 45 minutes. Uncover in the last
10 minutes if you'd like more of a crusty
top or edges.

Remove from oven and let sit for
15 minutes before serving.
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This project aims to highlight and
celebrate the work of the Community-
Based Seniors’ Services Sector and their
work with seniors, in particular, to reduce
isolation, promote food security, healthy
eating, cultural diversity, and family and
community connections.

For more information on United Way
Healthy Aging programs, visit
uwbc.ca/healthyaging.
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	Desserts & Baked Goods
	Gramma Teigen’s Raisin Cookies 
(Dad’s Favourite)
	Rhubarb Butter Tarts 
	Multigrain Banana Bread 
	Gerda’s Almond Squares 
	Black Bean Brownies
	Grandma’s Healthy Bran Muffins
	Carrot Cake
	Flourless Chocolate Chip Chickpea Blondies
	Rhubarb Custard Pie

	Side Accompaniments
	Grandma Mac’s Yorkshire Pudding
	Chilean Squash Casserole
	Momma’s Turnip Puff
	Aloo Gobi (Cauliflower & Potato Curry) 
	Marshmallow Salad
	Lazy Holpsy
	Pan-Roasted Brussels Sprouts with Bacon
	Cucumber Kimchi
	Brandy Candied Sweet Potatoes
	Scalloped Potatoes

	Main Dishes
	Arroz Con Pollo (Green Rice and Chicken)
	Beef Short Ribs Braised in Guinness
	Red Thai Curry
	Tex’s Shepherd’s Pie
	Yummy Supper Omelet for One
	Red Lentil Dal
	Yeung Chow Fried Rice
	Braised Tofu in Minced Beef 
	Pepper Beef 
	Curried Shrimp
	Seafood Newburg
	Beef Pepper Steak
	Baked Salmon
	Tofu Pudding Rice Noodle  
	Black Bean Chili
	Greek Chicken
	White Bean Hash
	Chirashi Sushi
	Mom’s Lasagna
	Prawns in Spicy Coconut Sauce
	Bubbe’s Brisket
	Onion and Tomato-Mushroom Stir Fry
	Prawn Biryani

	Satsuma-Age (Fried Fish Cake)
	One-bite Caprese Frittatas
	Guacamole
	Cholesterol Buster Cereal
	Chicken and Mango Salad
	Minestrone
	Curried Cream of Kale
	Hearty Chicken Barley Soup
	Appetizer, 
   Salads  Soups
	Latkes



