MUSHROOM LASAGNE

YOU WILL NEED:

1 BOX LASAGNE NOODLES

1/4 CUP MARGARINE OR BUTTER

1 LB FRESH MUSHROOMS SLICED

2 TSP MINCED GARLIC

1/2TSP SALT

1 TSP LEMON JUICE

1/4CUP FLOUR

3 CUPS MILK
1/2CUP CHOPPED FRESH PARSLEY

15 OUNCES RICOTTA CHEESE

8 OUNCES SHREDDED MOZZARELLA CHEESE

1/2CUP GRATED PARMESEAN

COOK LASAGNE NOODLES AS DIRECTED ON PACKAGE.  DRAIN AND PLUNGE IN COOL WATER.

IN A LARGE SAUCEPAN, MELT BUTTER   ADD MUSHROOMS, GARLIC, SALT AND LEMON JUICE.  SAUTE MUSHROOMS UNTIL TENDER, ABOUT 5 MINUTES.  STIR IN FLOUR. BLEND WELL.   ADD MILK.  COOK OVER MEDIUM HIGH HEAT, STIRRING CONSTANTLY, UNTIL MIXTURE THICKENS AND BOILS.  STIR IN 1/3 CUP PARLSEY.

HEAT OVEN TO 325 DEGREES.  

TO ASSEMBLE, SPREAD ½ CUP OF SAUCE IN UNGREASED 13X9 LASAGNE PAN.  LAYER 1/3 OF THE NOODLES, 1/3 OF THE RICOTTA, 1/3 OF THE MOZZARELLA CHEESE, 1/3 OF THE REMAINING SAUCE AND 1/3 OF THE PARMESEAN.  REPEAT LAYERS ENDING WITH PARMESEAN.  SPRINKLE WITH REMAING PARSELY.  BAKE FOR 45 MINUTES OR UNTIL BUBBLY.  LET STAND FOR 10 OR 15 MINUTES BEFORE SERVING.  
MAKES 8 SERVINGS
