Dutch Oven Lasagna
Ingredients:
2 lbs ground beef

¾ tsp seasoning salt
1 tsp garlic powder

2 large jars Ragu spaghetti sauce (the one with tomatoes, onions, garlic)

1 lb lasagna noodles

3/4 cup water

1 lb cottage cheese, small curd

2 lbs shredded mozzarella cheese

Parmesan cheese

3 eggs

Directions:
Brown the ground beef in the Dutch Oven.  Drain off grease.  Remove to a large mixing bowl.

In the large mixing bowl, add spaghetti sauce, seasoning salt, and garlic powder.  Mix well.

In another bowl, add the cottage cheese, parmesan cheese, mozzarella cheese (reserving a few oz for later), and eggs.  Mix well.

Line the Dutch Oven with aluminum foil.  Break up the lasagna noodles into the bottom of the oven.  Spread about 1/3 of the meat mixture over the noodles.  Spread ½ of the cheese mixture over the meat mixture.  Break up five noodles and place over the top of the preceding mixtures.  Spread ½ of the remaining meat mixture over the noodles.  Spread the remaining cheese mixture over the meat mixture.  Break up the remaining noodles and place over the cheese mixture.  Spread the remaining meat mixture over the noodles.  Pour the hot water around the inside edges of the Dutch Oven (inside the aluminum foil).

Cooking:
Place the lid on the oven and bake one hour or until done. Check frequently.  This recipe works well with charcoal (12 briquettes on bottom and 12 on top).  Cooking time can be reduced by pre-cooking and draining the lasagna noodles.

