





THE BALLAD OF BREADSTICKS: Tha firet broadsticks were angpy, pencil-thin rods made in Italy arcund the 14th cenfury. They

have evolved to include a variety of shapes and flavors from savory to sweel. Though often used & appetizers, simple-to-sorve

breadsticks make a delicious companion to many didhes, especially soups, stews, snd the one-dish dinrers we offer hare. YWhat

bettar way tn soak up that last yummy bite? Be swhe to bake plenty. Broadsticks just beg o be nibh gl while waiting for the main

meal bo make its appearance—and any remaining sticks can be rahadted = izl and sonved wath leftovens
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1 {1-pound] loaf frozen bread
dough, thawed

3 tablespoeons butter, softened

1 teaspoon garlic powder

1 teaspoon dried basil

iy cup shredded ltalian

cheessa blend

1 tablespoon melted butter

1 teaspoon dried parsley
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pound lean ground beef
pound ground Halian sausage
tablespoons olive oil
cup choppead onion
(B-cunce) container sliced baby
portabella mushrooms
1 tablespoon minced garlic
1 (2B-ounce) can crushed
tomatoes
1 {14.5-0unce) can flre-roasted
diced tomatoes
(B-ounce] can tomato sauce
(&-ounce] can tomato paste
tablespocns dried cregana
2 tablespoons sugar
1'/; tablespoons dried basil
1 tablespoon fresh lemon juice
2 teaspoons salt
1 teaspoon ground black pepper
1 (1é-ounce) container small-curd
cottage choese
1 (15-ounce] container ricotta
chessas
2 large aggs, lightly beaten
8 lasagna noocdles, cooked
3 (B-ounce) packages sliced
mazrarella cheesa
2 cups grated Parmesan cheese
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1. On alighthy flowned surface, roll dough
inte a 12x10-inch rectangle. Evenly
spread surface of dough with softened
butter. Sprinkle with gar|ic pc-.'-rder, beasil,
and cheesa,

2. Fold dough in half lengthwise to form
a 12x5-inch rectangle. Pinch edges to-
gather to seal, Cut ints 12 (1-inch) strips
Genth pull and twist each strip, and place

1. In & large Dutch oven, combine
ground beef and sausage. Cook over
madium-high heat for 10 minutes, or
until browned, Remove meat from
pan, drain, and set aside,

2. In Dwtch oven, heat clive oil aver
medium heat. Add onion, mush

roOms, and snrli:.ka for & minutes,
af wntil '-ugga'l:lhh—s are tender. Add
resarved meat, crushed tomatoes,
diced tomatoss, tomato sauce, to-
mato paste, oregano, segar basil,
leman juice, $alt, and pepper. Reduce
heat to low, and simmer, covered, for
45 minutes, stirring accasionally.

3. Inamedium bowl, combing cottage
cheese, rcotta chesze and aggs

4. Preheat oven to 350°.

B. Spread 2 cups sauce evenhy aver
battam of a 133 x 1070 x 2" s-inch
pan, Layer ane-half of lasagna noo-
dies on top of sauce. Spread one-half
of remaining sauce on top of noodles,
Top with one-half of cott age cheesa
mixture, ane-half of shced mazzarella,
and one-half af Parmesan chease.
Repeat layers. Bake for 45 minutes, or
until browned and bubbly. Lat stand
for 15 minutes before serving. Semve
with Herbed Italian Breadsticks

on ungreased baking sheets, Brush tops
of Breadsticks with malved butver, and
spfinkle with parstey. Cover, and let rise
in & warm place, (B5"), free from drafts,
1 kour, o until doukled in bulk.

3. Preheat owen to 375°

4. Bake for 12 to 1% minutes or until
golden brown, RBemove from pans
imrmediateh.
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For neater squares, allow Lsagra 1o oo an
l=ast 15 minutes before sering. Add a simpla
galad on the side. 5 breadstick or teo, and

you have a complete, mouthwabaring meal,
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