
Losagno with White Sauce
I lb ground bwf , extra lean (T. will qse ground turkey)

tlarge onion -- chopped
l con tonntoes -- (14 t/2 oz) ctopped with liquid

2 Tbsp tormto posfe

lbeef bouillon cube

I ll2 tsp ltolion seosoning

l tsp solt
t/2 tsp peppe?

l/4 tsp cay?^ne pqper (moy omit)

WHITE 54UCE:
2 Tb+ butter or nnrgnrina

3 Tbsp flour
l tsp salt

1/4 tsp pepper

2 cups milk
I t/? cups mozzarello clv*se -- sMded & divided

1O losogno noodles -- uncooked (10 to lZ)

rn lorge pan, cook rrmt ond onion until rpat is browned ond onion is
tender: droin. Add tonutoes, tomto posfe, bqrillon ard s$ni4ga

Cover ond cook ovzr nrd,ium lreot f or ?O minutes, stilringoccasiordly.

Meonwhilerrclt butter in soucepon. Stir flour, milk, solt ond ryr
togetler ond grodually odd to butter. Stir cotrstontly, bringing to o

boil. Reducelv,r,t qnd cook for l mimrte. Rerrpve from treot ond stir in
holf of thr-, fu*: set oside. Pour holf of tle, naat souce into qn

urqrased 13r$x2 inch bokirg dish. Cover with tnlf of tlle losogne

trodes. Canq with renuining rneat souce. Top r*ftl?mining noodles.

Pour white squce over noodles. Sprinkle wi'|fi reft*rdng clv*se. Cover atld
boke ot 400o for 40 minutes or urtil noodles are done.
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