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Don’t get us wrong, Nonna, no one makes a better lasagna than you, but we humbly offer our own version for your consideration. 
We take fennel-flecked sweet Italian sausage, marry it together with tender cremini mushrooms and a rich tomato sauce, then layer 
it between no-boil noodles with creamy ricotta and mozzarella cheeses. Throw in some garlic bread on the side, and fuhgettaboutit. 
And get this, the whole thing is ready in just 45 minutes. One cheesy fork-full and this will be an offer you can’t refuse.

OVERVIEW

DIETARY

NUTRITION

DRINK PAIRING

If you’re serving lasagna, you’re 
drinking Chianti Classico. 
And afterwards, sip on some 
Limoncello for a true Italian 
experience.

Calories: 1150
Carbohydates: 70g
Fat: 70g
Protein: 65g
Sodium: 2769mg
per serving

Lasagna with Italian Sausage  
and Cremini Mushrooms
With Ricotta, Mozzarella, and Garlic Bread



INGREDIENTS
3 Garlic Cloves
4 oz. Cremini Mushrooms
1 Mini Baguette
4 oz. Shredded Mozzarella
3 oz. Ricotta Cheese
8 oz. Italian Sausage
3 oz. White Cooking Wine
1 Tbsp. Italian Seasoning 

Blend
14 oz. Crushed Tomatoes
6 Lasagna Noodles

WHAT YOU NEED
Olive Oil
Salt
Pepper
Cooking Spray 

DID YOU KNOW?
How can you tell if your pan 
is oven-safe? It’ll typically 
indicate on the bottom, and 
it should be made entirely 
out of ceramic, aluminum, 
cast iron, or stainless steel 
(no plastic handles!). If yours 
has a non-stick coating, 
check to make sure it can 
be heated to 425 degrees; 
otherwise, you should 
assemble the lasagna in an 
oven-safe dish prepared with 
cooking spray. Don’t worry 
if the edges of your lasagna 
noodles get a little crispy in 
the oven—it’s the best part!

Discover more  
recipes at
homechef.com

EQUIPMENT
Baking Sheet
Small Bowl
Medium Oven-Safe Pan
Mixing Bowl

Prepare the Ingredients
Preheat oven to 425 degrees. Prepare baking sheet with foil 
or use a non-stick baking sheet. Thoroughly rinse produce 
and pat dry. Mince garlic. Cut mushrooms into ¼” slices. 
Halve mini baguette. Reserve ¼ of shredded mozzarella 
for topping assembled lasagna. Mix remaining ¾ mozzarella 
with ricotta in a small bowl. Season with a pinch of pepper.

Brown the Meat
Heat 1 tsp. olive oil in a medium oven-safe pan over medium 
heat. Add Italian sausage and cook 7 minutes, until meat 
is browned and a minimum internal temperature of 160 
degrees is reached. Remove to mixing bowl and set aside. 
Drain all but 1 tsp. of drippings from pan and return to 
medium heat.

Make Sauce
In same pan used for sausage, add mushrooms and ⅔ of the 
garlic and cook, stirring, for 5 minutes. Add white cooking 
wine and Italian seasoning and cook an additional minute. 
Add crushed tomatoes and simmer 5 more minutes, stirring 
occasionally. Season with a pinch of salt and pepper. Add 
sauce to bowl containing browned Italian sausage and mix 
well. Turn off heat and set pan on a cool burner to assemble 
lasagna (no need to wipe out pan). If your pan isn’t oven 
safe, prepare a casserole dish with cooking spray.

Assemble and Bake Lasagna
Return ¼ of meat sauce to pan. Add ⅓ of cheese mixture, then top 
with 2 lasagna sheets. Repeat this process 3 times, finishing with 
a layer of meat sauce. Top final layer of meat sauce with reserved 
mozzarella cheese. Spray a piece of foil with cooking spray, tightly 
cover pan with the sprayed side down, and place in the oven for 15-20 
minutes. The acid from the tomato sauce can cause the foil to stick; 
non-stick spray prevents this. Remove foil and place back in oven for 
additional 10 minutes, or until cheese bubbles and browns. Remove 
from oven and allow to rest for 5 minutes before serving.

Bake Garlic Bread
Brush or rub 2 tsp. olive oil and remaining garlic on cut side 
of demi baguettes. Place on prepared baking sheet and bake 
in oven for 4-5 minutes. Remove and season with a pinch of 
salt and pepper.

Plate the Dish
Once lasagna is rested, serve directly from pan. Serve garlic 
bread alongside.


