. COOKING
Traditional meat lasagna LOVERSE

Consejo del chef

You can choose another type of cheese for your lasagna top. Serve it hot to
enjoy flavour and scent better.




Put two tablespoons of olive oil in a

Raciones para 6 pan and heat.

o1 Add carrot and fry for 5 more minutes.
'V'eld'”m onion Pour the white wine and cook for 5-6
D .

Carrot minutes.

D'1/2 '

white wine glass Add meat to the saucepan and don't
0 650

Tomod ouree Iorg:[;et to put some salt and pepper to
0 800g aste.

Ground meat (pork, veil, or both)

0 Extra virgin olive oil Then, tomato and oregano, salt again
0 Salt and pepper if you need, and cook for 30 more

06 minutes over medium heat.

Big lasagna noodles

O Dry oregano .
Prepare an oven dish to assemble the

0 Bechamel

0 Fresh thyme lasagna. Arrange two layers of

0100g lasagna sheets, add the meat, place
Havarti cheese two more layers and pour the rest of
[ 100g the fried meat. Place two lasagna

Gouda ch
ouda cheese sheets on top.

To cook béchamel, melt one
tablespoon of butter and one of olive
oil in a saucepan. Add flour and fry for
a few minutes until it looks golden
brown.

Now, add milk, little by little (better
warm than hot), and whisk until
thickening, to dissolve lumps. When it
is ready, remove from heat and stir
again.

We are looking for a lighter sauce
than the ordinary béchamel texture.
Add nutmeg, salt, and pepper over
and pour a thin layer of the sauce over
the lasagna.

Sprinkle both types of cheese all over
and some fresh thyme.



Bake at 200°C for 20 minutes. Last 5
minutes, bake at 250°C with grill for a
crunchy top. Serve immediately.



Chef's Notes

COOKING
LOVERSE

https://cookinglovers.teka.com/es/receta/lasana-tradicional-de-carne/
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