
2020 MT FCS Day
Easy Homemade Lasagna

Total time: 1 hr. 30 mins. (Prep time: 30 mins, Cook time: 45 mins, Resting time: 15 mins)

Yield: 12 servings 

12 lasagna noodles (uncooked)

4 cups mozzarella cheese (shredded and divided)

1/2 cup parmesan cheese (shredded and divided)

Ingredients

Tomato Sauce

½ pound lean ground beef

½ pound Italian sausage

1 onion (diced)

2 cloves garlic (minced)

Cheese Layer

2 cups cottage cheese

1/4 cup fresh parsley (chopped)

1 egg (beaten)

Instructions
 Heat oven to 350°F. Cook pasta al dente according to package directions. Rinse under cold water

and set aside.

 In a large pan, brown beef, sausage, onion, and garlic over medium-high heat until there is no pink

visible. Drain any fat from the pan.

 Return the large pan to the burner. Stir in pasta sauce, tomato paste, Italian seasoning. Simmer for 5

minutes.

 Combine 1 ½ cups mozzarella, cottage cheese, ¼ cup parmesan cheese, parsley, and egg.

 Add 1 cup meat sauce to the bottom of a 9x13 pan.  Evenly lay 3 lasagna noodles flat to create a

layer. Add a cheese layer by spreading ⅓ of the cheese mixture evenly on top of the noodles. Then

add 1 cup of meat sauce and evenly spread on top of the cheese. Repeat the process two times.

Use the last three noodles to create the top layer, and spread the remainder of sauce evenly to the

top.

 Cover the pan with foil and bake for 45 minutes. Uncover, add the remaining cheese and bake an

additional 15 minutes or until browned and bubbly. Broil 2-3 minutes if desired.

 Allow lasagna to rest 10-15 minutes before cutting.
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24 ounces pasta sauce

2 tablespoons tomato paste

1 teaspoon Italian seasoning



2020 MT FCS Day
Individual Seven-Layer Dips

Yield: 8 servings 

Ingredients

Instructions

1 (16 ounce) can refried beans

1 (1 ounce) package taco seasoning

1 cup guacamole or make homemade guacamole

1 (8 ounce) container sour cream

1 cup chunky salsa or pico de gallo; or homemade pico de gallo

1 cup shredded cheddar or Mexican blend cheese

2 Roma tomatoes diced

1/2 bunch of green onions sliced

1 (2.25 ounce) can of sliced olives, drained

8 (9 ounce) plastic cups

Tortilla chips

In a small bowl, mix taco seasoning with refried beans. 

Drain the salsa or pico de gallo to get the excess liquid

In each plastic glass, add 2 Tablespoons of the beans and spread on the bottom evenly.

Repeat the process with, 2 Tablespoons of sour cream, 2 Tablespoons of guacamole, 2

Tablespoons of salsa or pico de gallo, and 2 Tablespoons of cheese. 

Then top with about 1-2 teaspoons of tomatoes, olives, and green onion. (If making ahead of

time, wait to add these toppings until shortly before serving).

 Garnish with one tortilla chip. Store in the refrigerator until serving and serve with chips. 

Here's how the layers are assembled:

Layer 1: beans;    Layer 2: sour cream;    Layer 3: guacamole;    Layer 4: salsa or pico de gallo;

Layer 5: cheese;    Layer 6: tomatoes;    Layer 7: green onions and olives
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Place the wet ingredients like sour cream and guacamole in a Ziploc bag or a piping bag and snip of the

corner for easy piping.

Notes:



2020 MT FCS Day
Easy Mini Pizzas

Total time: 25 mins (Prep time: 10 mins, Cook time: 10-15 mins)

Yield: 8 servings 

Ingredients

Instructions

1 can (16.3 oz) Pillsbury™ Grands!™ Flaky Layers

refrigerated Original biscuits

1 cup pizza sauce

2 cups shredded mozzarella cheese (8 oz)

1 package (3.5 oz) sliced pepperoni

 On a cutting board, open the can of biscuits and separate each biscuit from one another.

Use a glass or rolling pin to press each biscuit into 6-inch round to create a mini-pizza. 

Place on greased cookie sheets. 

Top each round with 2 Tablespoons of pizza sauce, 1 ounce of cheese and 3-5 pepperonis.

 Bake at 375°F 10 to 15 minutes or until bottoms are deep golden brown and cheese is bubbly.
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2020 MT FCS Day
Homemade Individual Pizzas

Total time: 1 hr. 30 mins (Prep time: 1 hr. 15 mins,  Cook time: 15 mins)

Yield: 6-8 servings 

Ingredients

3/4 cup warm water (110-115 degrees Fahrenheit)  

1 tbsp active dry yeast

1/2 tbsp honey

1 1/2 tbsp olive oil + more to oil baking pan & work surface

2 cups plus 2 tbsp all-purpose flour

3/4 tsp salt 

1/4 cup cornmeal for baking

For the Pizza Dough:

For the Easy Pizza Sauce:

1 1/2 cup store-bought marinara 

1 garlic clove minced

1/4 tsp oregano (optional)

Pizza Toppings:

Mozzarella cheese (grated)

Ham or pepperoni

Sliced black olives

Mushrooms (sliced)

Red onion (halved and thinly sliced)

Tomato (sliced)

Bell pepper (thinly sliced or diced)

Grated Parmesan Cheese (optional)



2020 MT FCS Day

 Combine all sauce ingredients in a small sauce pan.

 Allow the sauce to simmer over medium/low heat until it is reduced by about a third in size. (It needs

to thicken or the pizza will be too juicy.)

Allow sauce to cool to room temperature. If you need to cool sauce faster, transfer sauce to a bowl

and place in a bath of ice water.
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Prep the Sauce while the Dough is Rising:

How to Assemble & Bake Pizzas:

 Generously sprinkle three baking pans with cornmeal; this keeps the crust crisper and prevents

sticking to the pan. (Baking pans can be generously coated with oil.) 

Grease a clean work surface and hands with olive oil. Transfer dough to oiled surface and cut into

three even pieces. Form each piece into an 8" round pizza crust using your hands and transfer to

baking pans.

 Evenly spread 1/3 of the pizza sauce on each pizza leaving a 1/2 inch border of dough plain all the

way around. Add at least 1/2 cup of mozzarella cheese and any other toppings.

 Bake pizzas at 415 degrees F for 15 minutes
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Instructions
 Place warm water in a large bowl, add the yeast and let stand for about 7 minutes for the yeast to

activate. 

 Whisk in honey and olive oil. Add flour, then the salt and knead until well-combined (use a dough

hook on speed 2 if using a mixer). The dough should be sticky.

 Cover with plastic wrap and leave in a warm place until the dough has doubled in volume (45 min to

1 hr at room temp).
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How to Make the Pizza Dough:



Instructions
 Preheat oven to 350F degrees. 

 In a large pan, brown beef over medium-high heat until there is no pink visible. Drain any fat from the

pan.

 Add in taco seasoning and water. Bring to boil. Reduce heat and simmer 5 minutes stirring

occasionally.

 Once the taco meat is ready, turn off heat and mix in salsa con queso until thoroughly combined.

 Spray an 8-inch round baking pan with nonstick cooking spray.

 Layer the bottom of the pan with a flour tortilla.

 Now add  1/3 of the ground beef taco filling on the the first layer of tortilla.

 Add 1/3 of the shredded cheese on top of the beef.

 Layer another tortilla, more taco mixture, more cheese, etc. Repeat 2 to 3 times.

 Bake for 15-20 minutes until cheese is melted and edges are slightly golden brown.

 Allow to cool for 2-5 minutes. Slice and serve.
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2020 MT FCS Day
Easy Layered Taco Bake

Total time: 45 mins (Prep time: 15 mins,  Cook time: 30 mins)

Yield: 6 servings 

Ingredients
1 pound ground beef

1 packet (or 2 T) taco seasoning

3/4 cup water

3 (8- inch) flour tortillas

1/2 cup salsa con queso

1 1/2-2 cups shredded Mexican cheese blend

Notes:

Serve with sour cream and diced tomatoes on top, if desired.



2020 MT FCS Day
Dirt Cups

Total time: 1 hr. 15 mins. (Prep time: 15 mins, Chill time: 60 mins)

Yield: 10 servings 

2 cups milk, cold

1 (3.9-ounce) package instant chocolate pudding

8 ounces whipped topping (frozen, such as Cool

Whip, thawed)

1 1/2 cups sandwich cookies (such as Oreos,

crushed and divided)

20 gummy worms

Ingredients

Instructions
 In a large bowl, whisk together the milk and instant pudding for 2 minutes, until pudding is completely

dissolved. Let stand 5 minutes to thicken.

 Stir in frozen whipped topping and 1/2 cup of the crushed cookies.

 Spoon into 10 individual cups.

 Sprinkle remaining crushed cookies over the pudding mixture. Top each cup with 2 or 3 gummy

worms. Chill until ready to serve.

 Serve and enjoy!
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