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Loaf Pan Lasagna
Recipe 338 of 365

There are obvious advantages to making food in large batches, but there are
disadvantages, too. It’s easier to eat too much, for one, and if I have something like
lasagna too many dinners in a row, I lose my taste for it.

But some rainy nights, lasagna is all I want. Here’s a super simple version, made with no-
bake noodles, lean ground beef, and lowfat cottage cheese. It fits perfectly into two loaf
pans, which means it cooks more quickly, too. Share one between two people for dinner,
saving a bit for lunch the next day, and freeze one for another night, or bake up both to
feed six.

TIME: 45 minutes active time
MAKES: 6 to 8 servings

1 tablespoon olive oil
1 small onion, finely chopped
2 large cloves garlic, finely chopped
2 teaspoons chopped fresh thyme (or 1/2 teaspoon dried)
1 tablespoon chopped fresh oregano (or 1 teaspoon dried)
1 pound lean ground beef
Salt and freshly ground pepper
2 large eggs
2 cups (16 ounces) lowfat cottage cheese
3 cups marinara sauce (or one 24-ounce jar)
12 no-bake lasagna noodles (I prefer the flat kind Trader Joe’s sells)
2 cups shredded mozzarella cheese

Preheat oven to 350 degrees

Heat a large, heavy skillet over medium heat. When hot, add the oil, then the onion, and
cook, stirring, for 5 minutes, or until onion begins to soften. Add garlic, thyme, and
oregano, and cook for another 2 minutes. Add the beef, breaking it up as you drop it into
the pan, and season with 1 teaspoon salt and freshly ground pepper to taste. Cook the beef
for about 10 minutes, breaking it up as it cooks, until no pink remains. Remove from
heat.

Meanwhile, whisk the eggs to blend in a mixing bowl, and season with 1/2 teaspoon salt
and freshly ground pepper. Stir in cottage cheese, and set aside.

Spread 1/4 cup of the marinara sauce on the bottom of each of two 8 1/2” x 4 1/2" loaf
pans. Add a sheet of pasta to each, followed by another 1/4 cup sauce, 2/3 cup of the
meat mixture, and 1/4 cup shredded mozzarella. Next, add another sheet of pasta,
followed by 1/2 cup of the cottage cheese mixture. (It will be slightly runny, that’s okay.)
Top each with another noodle, then 1/4 cup sauce, and divide the remaining meat
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between the two pans. Top each meat layer with another 1/4 cup mozzarella, then a sheet
of pasta, and divide the remaining cottage cheese mixture between the two pans. Finally,
top the cottage cheese with the last of the pasta. Divide the remaining sauce over the
noodles, spreading it to cover them all the way to the edges. Sprinkle each with about 1/2
cup mozzarella.

Cover each pan tightly with foil, and bake for 30 minutes. Remove foil, and bake another
15 minutes uncovered, until cheese is melted and beginning to brown. Remove from oven
and let rest for 10 minutes before cutting and serving.

To freeze cooked lasagna, let cool to room temperature, then cover the top with foil, wrap
in plastic, and freeze up to 2 months. Transfer to refrigerator 24 hours before baking, with
foil on top, for 20 to 30 minutes at 350 degrees, or until hot all the way through.


