
Rice Lasagna
Browned ground beef mixed with spaghetti sauce and freshly
cooked  rice,  layered  with  cottage  cheese  and  topped  with
cheddar before baking

Yield: 

6-8 servings

Ingredients: 

1 1/2 cups (uncooked) rice
1 pound ground beef
1/2 onion, chopped
1 clove garlic, minced
1/2 teaspoon salt
1/8 teaspoon pepper
1 teaspoon sugar
3 cups spaghetti sauce
2 cups cottage cheese
8 ounces (2 cups) shredded cheddar or mozzarella cheese*

Instructions: 

1. Cook rice according to package instructions.

2. Brown ground beef with onion and garlic in a large skillet.
Drain excess grease. Add salt, pepper, sugar, spaghetti sauce,
and cooked rice. Stir well to combine.

3. In a medium-large casserole dish (can use a 9×13-inch dish
or a casserole dish of equivalent size), put a layer of the
rice mixture. Top with a layer of cottage cheese. Continue
layering until dish is full. Top with shredded cheese.

4. Bake at 350 degrees for about an hour (baking time depends
on depth of dish used), until hot and bubbly.

https://lincon.com/site/rice-lasagna/


This recipe is from Tammy’s Recipes.
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