 BARILLA LASAGNA BOLOGNESE
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*Some LASAGNA needs no precooking. Just prepare according to the recipe and bake.

INGREDIENTS:

1.
1 Onion chopped

2.
1 Garlic clove, chopped

3.
4 tables spoons oil

4.
32 oz ground meat

5.
8 oz Italian Sausage if desired. (Can purchase links and remove the skin)

6.
1-cup mushrooms chopped and par cooked.

7.
24 oz peeled seeded tomatoes diced + 32oz of Italian style stewed tomatoes

8.
1 bouillon cube(beef stock is fine)

9.
Pinch oregano

10.
Salt and pepper

11.
½ cup butter

12.
3/4cup flour

13.
3 cups milk

14.
1 cup grated parmesan cheese

15.  1 Pt. Feta Cheese

16.
1 package LASAGNE  or make your own (3”x9”) (Need 18 –9” pasta for a full recipe)

       17.  1 package of Mozzarella cheese (Can use fresh Mozzarella)

DIRECTIONS:

1.
To make meat sauce, cook onion and garlic in oil until onions are transparent. 

Add the pre-cooked meat (Ground meat and sausage mixed) and a dried mushroom powder or mushrooms. Cook until light brown.  Add tomatoes, canned tomatoes and bouillon cube. Cook for 30 minutes. Add oregano. Add Salt and pepper to taste. Mix well (Mix ground meat and sausage for meat sauce). Do this under medium heat.  Then reserve for Assembly

2.
To make Béchamel Sauce: Melt butter in a saucepan. Stir in the flour slowly blend in the milk. Cook and stir until the sauce thickens. Do this under low heat. Then reserve for Assembly.

3.
Assemble: Layer as follows in a greased ovenproof dish or pan. (About 12”x9”).

a. Cover the bottom of the pan with a thin layer of meat sauce. Top the meat sauce with sheets of the LASAGNE (Side by Side. It usually takes 6 strips per layer in a 12x9” pan)

b. Cover the Lasagna with a thin coating of Béchamel

c. Next cover the Béchamel with a thin layer of meat sauce

d. Next cover the meat sauce with a layer of Mozzarella cheese

· e. Cover the Mozzarella  cheese with a layer of Lasagna side by side

· f. Cover with meat sauce(approximately 1/8” thick)

· g. Sprinkle with cheese (Parmesan & Feta)

+Continue on with additional layers of the steps above (. a through d.)

+Cover middle layer of pasta with a spread of feta cheese 

+Cover the top LASAGNEA with a thick layer of meat sauce and the remaining cheese.

Dot the surface with butter. Bake in a 375-degree oven for about 30 minutes.

Makes a serving for 6

