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2    – packages of 96 oz pasta
4/5 – packages of 6-7 # fresh ground beef, 90% lean

7    – 2lb 13oz containers of Ragu spaghetti sauce
3    – 48 oz cream cheese 

3    – 48 oz cottage cheese         
1   – 48 oz sour cream

24 oz parmesan cheese 

Pre-heat ovens to 350 degrees. Bring 3 big pots of salted water to a boil. Divide the 2 bags of pasta among the 3 pots, cook until almost tender, about 13 minutes.  Strain and divide each pot into 2 large aluminum pans, 6 pans total.  (These pans are only to help you divide accurately; you just end up washing these.)
Divide ground beef into 3 large frying pans, brown and drain.  Put meat in 3 bowls and add 2 containers + 1/3 of a container of sauce to each bowl and mix.

In three stainless steel bowls or little ones with 1 handle, mix 1 container of cottage cheese, 1 package of cream cheese, 1/3 of the sour cream carton.  Mixing with (washed) hands is best, but cold.  It helps if you can leave cream cheese out for a couple of hours before. 
Spray 6 new foil pans with Pam.

Each pan gets 2 layers:  (you make 6 pans, each has 2 layers.) 

½ foil pan noodles
(you have 6 pans)

¼ bowl cheese

(you have 3 bowls)

¼ bowl meat

(you have 3 bowls)

Repeat layers.

Sprinkle top with parmesan cheese.  Put in oven at 350 degrees, three in each oven.  You should start cooking around 2:00-2:15 p.m.  Pans should be in oven cooking by 3:30 p.m.

There will also be fruit for 150 and 6 cans of vegetables in the kitchen as well as 4 gallons milk in the fridge.

Sometimes there are plastic containers that people recycle and put on top of the back kitchen hall fridge.  You can put the cheese and sour cream containers back there.  All this goes at 4:15 – 4:30 p.m. with the servers.  They put foil on top of the pans once they are out of the oven.

All supplies are in the kitchen fridges or on the counter in front of the fridges or in the thin sliding cabinets above the large cupboard with the cartoon on it, (coffee supplies.)

