
LASAGNA

INGREDIENTS:

 

 
• 3  e g g s
•  3 5 0 - 4 0 0  g  o f  
f l o u r
•  7 0 0  g  o f  m e a t
•  9 0  g  o f  b u t t e r
•  3 0 0  g  o f  t o m a t o  
s a u c e
•  4 0 0  g  o f  s p i n a c h
•  1  c e l e r y
•  1  c a r r o t
•  1  o n i o n
•  p e p p e r
• b e c h a m e l



 

H O W  T O  P R E P A R E  

L A S A G N A :

1 .

Brown  the  c e l e ry  and  chopped  ca r ro t s  i n  a  

f ry ing  pan  w i th  t he  o i l ,  and  a f t e r  a  f ew  

m inu t e s  add  the  m inced  mea t .  Cook  and  m i x  

w i th  a  spoon .

2 .  

Add  the  t omato  sauce  and  cook  ove r  l ow  hea t  

f o r  abou t  two  hour s .

3 .

Then  wash  the  sp inach  and  chop  f i n e l y .  Add  

f l ou r ,  egg s  and  sp inach  and  m i x  we l l  un t i l  

ob ta in ing  a  homogeneous  pa s t e .  L e t  i t  r e s t  f o r  

an  hou r .

4 .

5 .

Ro l l  ou t  t h e  dough  w i th  a  r o l l i ng  p in  and  cu t  

w i th  a  kn i f e  s ome  r e c tang l e s .  Bo i l  t h e  pa s ta  

t r i ang l e  and  dab  i t  w i th  t he  pape r .

Pu t  a  f i r s t  r e c tang l e  o f  dough  i n s i d e  t he  pan  

i n  o rde r  t o  cove r  t h e  bo t t om .  Make  a  l aye r  o f  

b e chame l  and  cove r  w i th  mea t  sauce .

6 .

Cove r  w i th  ano the r  r e c tang l e  o f  dough  and  

p roceed  i n  t h i s  way  t o  make  5 -6  l aye r s .  

F i n i sh  cove r i ng  w i th  a  l a s t  r e c tang l e  o f  

pa s ta .

7 .

Cook  i n  t he  oven  f o r  45  m inu t e s  and  en j oy  

you r  l a sagna!


