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Lasagna Soup
Ingredients for the Soup

1 lb. ground Italian sausage or ground beef

1/2 cup finely chopped onion

1/2 cup diced carrots (about 2 medium carrots)

2 cloves garlic, finely minced
3 cans (15 oz. each) crushed tomatoes

1 tsp. dried basil

1 teaspoon dried oregano

1 dried bay leaf

1/4 tsp. salt

Pinch of black pepper

6 to 8 cups chicken broth (depends on how thick or brothy you prefer your soup—I used 6 cups)

8 to 12 ounces (3 to 4 cups) mafalda (mini), bowtie, or rotini pasta, cooked separately*

Romano cheese for sprinkling on top when serving

*I always cook any pasta for soup separately and add it to the individual soup bowls.  That way it stays al dente rather than get overcooked and soft in the soup pot.  I store any leftover pasta in a Tupperware bowl and stir a little olive oil into it so that the pasta doesn’t stick together.

Ingredients for Cheese Topping

1 cup ricotta cheese

1 cup shredded Italian blend cheese

1/2 cup freshly grated Romano cheese

1/2 tsp. dried basil

Pinch of salt and pepper
Directions
For the cheese topping, stir together all the ingredients together until well combined.  Refrigerate until ready to serve.
In a 6-quart pot over medium heat, cook the sausage or ground beef, onions, carrots and garlic until the meat is no longer pink (break the meat into small pieces as it cooks).  Drain any excess grease if needed.  

Stir in the crushed tomatoes, basil, oregano, bay leaf, salt, pepper, 6 cups broth and pasta.  Bring to a simmer and cook for 15 to 20 minutes until the pasta is tender, stirring occasionally to prevent sticking.
Add additional broth, if needed, to thin. 
Serve the soup in bowls with spoonsful of the cheese topping and additional Romano cheese if desired (yes, please!) on top.
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