Lasagna
Preheat oven to 375. Spray lasagna pan with Pam or substitute to prevent sticking. Use 13 x 9 x 2 or approximate size - pan can be deeper because layers can bubble over in oven.
Meat Sauce:
1 lb. ground meat (Can be ½ lb. hamburger and ½ lb. Italian sausage or 1 lb. hamburger)
1 clove minced garlic
2 tablespoons basil
1 - 14 oz. can diced tomatoes
1 28 oz. jar spaghetti sauce (Ragu with sautéed onions and garlic)
You could use a 1 lb. can of diced or pureed tomatoes and 2 - 6 oz. cans of tomato paste.
Brown meat and drain off fat. Add balance of ingredients in meat sauce and simmer 30 minutes uncovered or cook in crock pot on low for rest of day until ready to assemble.
Cottage Cheese Layer
3 cups cottage cheese
2 beaten eggs
2 teaspoons salt
½ teaspoon pepper
½ cup grated Romano
2 tablespoons parsley flakes or fresh chopped parsley.
Mix the cottage cheese layer ingredients in large bowl.
10 - 12 oz. of lasagna - Cook noodles in salted water, drain and rinse in cool water so that noodles can be handled.
1 lb sliced or shredded Mozzarella cheese. (You can use the bags of shredded Mozarrella.cheese.) You want enough to have two layers of Mozzarella cheese in pan.)
Pepperoni Slices, enough to cover two layers of lasagna pan - about 6 oz. or as much as desired.
Place one-half of the noodles in lasagna pan. 
Spread one-half of the cottage cheese mixture.
Add a layer of Mozzarella cheese.
Add one-half of the meat sauce and position the pepperoni slices in the meat sauce evenly.
Repeat the layers in the above order, ending with the top layer being meat sauce. Be sure the pepperoni slices are buried under the meat sauce as otherwise they can shrivel and burn.
Bake at 375 º for at least thirty minutes.
Cool 10 minutes before slicing the lasagna as otherwise it will run.
This is a very forgiving recipe. You can omit the pepperoni. You can use different choices or amounts of the ground meat, with a pound of grocery meatloaf mixture a very good combination. Plan on twice as much Mozzarella cheese as called for in the recipe in cheese families. 
