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Roam with Roni
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Sauce ingredients:

2 TBSP olive oil
1 large white or yellow onion, finely chopped
1 large red onion, finely chopped
6-7 cloves garlic, finely chopped
1 lb. ground bison (or use ground beef or turkey)
1 lb. ground beef
1 can (28 oz.) crushed tomatoes
2 cans (6 oz.) tomato paste
2 cans (6.5 oz.) tomato sauce 


2 TBSP white sugar 
½ tsp basil
½ tsp fennel seeds
¼ tsp oregano
¼ tsp rosemary
¼ tsp thyme
¼ tsp white pepper
Salt, to taste
Black pepper, to taste
10 oz. bag shredded carrots (or just grate)
1 large zucchini, finely diced
4 cups spinach, finely chopped

Non-sauce ingredients:

Water
1½ boxes lasagna noodles
16 oz. ricotta cheese
1 egg
4 TBSP parsley, finely chopped
½ tsp salt
1 lb. Manchengo cheese, shredded (or mozzarella, if you prefer a heavier texture)
1 lb. Parmesan cheese, shredded




Sauce 
1. In a Dutch oven, over medium heat, drizzle the olive oil. 
2. Once hot, add both onions and garlic and cook until the onions become translucent, _________ minutes. 
3. Add all brown meats and cook until _________, ________ minutes.
4. Stir in the crushed tomatoes, tomato paste, and tomato sauce and lower the heat to where the sauce lightly bubbles (i.e., not boiling). ___________do we cook it for a while or immediately add the rest of the stuff?_____
5. Add in the sugar, basil, fennel seeds, oregano, rosemary, thyme, and white pepper. Cook for 10 minutes. 
6. Taste and season salt and black pepper to taste.
7. Reduce the heat to simmer and add the carrots, zucchini, and spinach. Cook for 30-60 minutes. You’ll taste when it’s done!

Noodles 
1. Preheat the oven now to 375˚F/190˚C.
2. Boil a kettle-ful of water and pour into a large mixing bowl. Soak the noodles in this water for 10 minutes. Drain, rinse under cold water, and set aside. 
3. In another mixing bowl prepare the ricotta mix: Combine the ricotta, egg, parsley, and ½ tsp salt and mix thoroughly.

Assembly 
1. Line with foil 2 9x13” pans.
2. Create 8 (or more) layers:
· Cover entire bottom of the pans with noodles.
· Using the bottom side of a large spoon spread the ricotta mix evenly over the noodles.
· Ladle in the sauce as third layer.
· Sprinkle manchego and parmesan lightly and evenly over the top.
· Repeat these 4 substeps until you’ve created 8 layers or reach the top of the pans.
3. Top off with any cheeses that remain.

Bake
1. Loosely cover the pans with foil, ensuring it does not come in contact with any cheese.
2. Bake in the oven for 25 minutes, remove the foil, and bake for another 25 minutes.
3. Check for doneness by ensuring that the sauce is bubbling around the edges and the cheese has melted into a gooey, golden layer on top.
4. Let cool for 15 minutes before serving.
