
Ingredients 
  2 lbs lean ground beef 
  1 (26-ounce) jar tomato pasta sauce 
  1 (4-ounce) can mushroom pieces and stems, drained 
  15-ounce container ricotta cheese 
  2 cups chopped fresh spinach 
  8-ounces (2 cups) shredded mozzarella cheese 
  1 (12-ounce) can Hungry Jack Refrigerated Flaky Biscuits 
  1 tablespoon chopped fresh parsley 
 
Directions 
  Heat oven to 375 degrees F.  Spray 13” X 9” glass baking dish with nonstick cooking 
spray.  Brown ground beef in large skillet over medium-high heat until thoroughly 
cooked, stirring frequently.  Drain. 
  Stir in pasta sauce and mushrooms.  Cook until hot, stirring frequently. 
  In small bowl, combine ricotta cheese and spinach; mix well.  In sprayed baking dish, 
layer half each of beef mixture, ricotta cheese mixture and mozzarella cheese.  Repeat 
layers. 
  Separate dough into 10 biscuits.  Separate each biscuit into 3 layers; arrange biscuits 
over cheese layer, overlapping slightly.  Sprinkle with parsley flakes. 
  Bake at 350 degrees F for 25 to 30 minutes or until golden brown.  Let stand 5 minutes 
before serving. 
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Ingredients                                                                     Frosting: 
  2 ¼ cups flour                                                                 ¼ cup butter (do not substitute 
  1 ½ cups sugar                                                                  margarine) 
  2 teaspoons cinnamon                                                 4 cups powdered sugar 
  1 teaspoon baking powder                                          ¼ teaspoon cinnamon 
  1 teaspoon baking soda                                               1 teaspoon vanilla 
  1 teaspoon salt                                                              6 – 8 tablespoons apple juice or 
  1 1/3 cups applesauce                                                    milk 
  1/3 cup oil 
  2 eggs 
  ¾ cup chopped peeled apple (1 medium) 
  ½ cup raisins , if desired 
    
Directions 
  Heat oven to 350 degrees F.  Grease and flour 13” X 9” pan.  In large bowl, mix flour, 
granulated sugar, 2 teaspoons cinnamon, the baking powder, baking soda and salt.  Add 
applesauce, oil and eggs; beat on low speed of electric mixer until moistened.  Beat 2 
minutes on high speed.  With spoon, fold in apple and raisins; pour into pan. 
  Bake 28 to 38 minutes or until toothpick inserted in center comes out clean.  Cool 
completely, about 1 hour. 
  Heat butter in medium saucepan over medium heat until light golden brown, stirring 
frequently.  Remove from heat; cool 2 to 3 minutes.  Beat in powdered sugar, ¼ 
teaspoon cinnamon, the vanilla and enough apple juice/milk for desired spreading 
consistency.  Immediately spread over top of cooled cake.  (Frosting sets up quickly.) 
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Lasagna with Golden Flaky 
Topping 
 
Prep: 40 minutes 
Cook: 25 - 30 minutes 
Yield: 6 servings 

Applesauce Spice Cake 
Total Time: 1 hour 10 minutes 
Prep: 30 minutes 
Cook:  28 – 38 minutes 
Yield: 15 servings 


