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The recipe for lasagna is quite simple but flexible enough to allow one to spice or flavor 

to the tastes of one’s pallet.  The recipes our family embarked over the years have a 

foundation that ebbs to the one’s own touch that creates this delectable masterpiece. 

My favorite recipe evolved one Christmas season.  The ingredients and sequence of the 

dish presented itself as follows.  The hamburger was browned in the skillet with a pinch 

of salt, a dash of pepper with heaviness on the oregano.  While the bovine simmered 

slowly, the lasagna noodles came to a slow boil with a tablespoon of olive oil added for 

the effect of relinquishing the noodles’ tendency to bond. 

Once the meat had completed its journey in the skillet and the lasagna noodles 

softened, the time arose to assemble this masterpiece.  Placed in the Pyrex dish was a 

layer of noodles followed by the addition of hamburger.  The hamburger was greeted 

with a splash or two of tomato sauce coupled with tomato paste.  The artist selects the 

culinary choice of which cheese to apply.  The choice of this season was small curd 

cottage for the lower layer.  The layer of cottage cheese was once again greeted with a 

layer of noodles followed by the bovine intertwined with tomato sauce and paste.  The 

artist selected parmesan to be melted into one with a layer of mozzarella. 

We have followed this recipe for many years, but this year the taste of this sloppy 

cheesy and sometimes watery concoction met the pallet with a taste unlike any other 

year.  The taste this year was enhanced by the hand that only God could gift.  For the 

years of feeling apart from the conflicts entrenched between myself and my youngest 

were forever placed in our past when my youngest asked, “Dad, would you like to help 

me make lasagna for dinner?” 

God is good all the time. 

 

 

 


