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Lasagna Bolognese Recipe

Jump to Recipe

Meghan

July 27, 2021



This recipe includes the makings of bolognese, fresh pasta sheets and bechamel sauce to make a lasagna bolognese that feeds 12.


	Lasagna has generally come to mean some variation on the delicious red sauce, mozzarella, ricotta cheese combo that you see around most of the time, but it actually started out a bit differently.


	ThisÂ lasagna recipeÂ features a bolognese that is more meat than tomatoes, and instead of cheese, the creamy goodness is provided by a traditional bechamel sauce. This makes for a lasagna that is somehow both lighter and richer than we're used to.


	This recipe includes steps for making your own pasta, and while it is really tasty and makes the lasagna something really special, it will be just as delicious, and a bit less daunting, if you use store bought lasagna noodles.


	Either way, give this variation a shot. I think you'll be quite pleased.


	

Planning a dinner party and need some inspiration?

How about looking for a new slow cooker dinner idea?
 
Weâ€™ve got you covered in our ever-growing Facebook group! If youâ€™re not a member yet, why not?!
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Weâ€™re chatting cooking techniques, dessert ideas, and everything in between. If youâ€™re already a member, invite your friends to join us too!
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Lasagna Bolognese Recipe



 Embed



 1 h 30 m 
 3 h 
 6 Servings
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Ingredients

	2 tablespoons Olive Oil
	7 tablespoons Unsalted Butter, divided
	1 large Onion, diced
	1 stalk Celery, peeled and diced
	1 large Carrot, peeled and diced
	2 cloves Garlics, peeled and minced
	1/2 pound Ground Beef
	1/2 pound Ground Pork
	1/2 pound Ground Veal
	5 ounces Tomato Paste
	6 fluid ounces White Table Wine
	30 fluid ounces Whole Milk, divided
	1 Dried Thyme
	2 1/4 cups All-Purpose Flour, plus 6 tbsp, divided
	3 Eggs
	1 ounce Parmesan Cheese
	Kosher Salt, to taste
	Black Pepper, to taste








Directions




	Make the bolognese sauce:


	1. In a medium dutch oven, or other heavy-bottomed pot, melt one tbsp of the butter with the olive oil over medium heat. Add the onion, celery, carrot and garlic and cook, stirring frequently until vegetables are soft, and onions are translucent, 6-8 minutes.


	2. Add the beef, pork and veal and raise the heat to medium high. Cook, stirring frequently, until meat browns slightly, 8-10 minutes. Add the tomato paste and stir to combine. Cook for two more minutes to combine the flavors.


	3. Add the wine, 6 oz (3/4 cup) of the milk and sprig of thyme and stir to combine, bring the sauce to a boil, and reduce heat to low to maintain a gentle simmer. Cover and cook for 1 1/2 to 2 hours, stirring occasionally, until the mixture comes together as a sauce. This can be made ahead and refrigerated or frozen. Warm slightly before assembling the lasagna.


	Make the Pasta:


	4. Pile 2 1/4 cups of the flour in a large bowl, and make a well in the center so the flour looks like a crater. Crack the eggs in the middle of the well.


	5. Using a fork, beat the eggs lightly to crack the yolks, and then slowly begin pulling the flour into the eggs from the walls of the well, without collapsing the walls entirely. Use the fork to mix the flour into the eggs until a slightly stiff, shaggy dough forms.


	6. When there is no longer any liquid to incorporate, and the fork is becoming difficult to use, use your hands to begin to knead the dough into a ball. You want to continue mixing in the flour, but not so much that the dough is unworkable and stiff.  Once you've incorporated as much flour as you can, remove the dough from the bowl to a very lightly floured surface. You will likely have 1/4 to 1/2 cup flour left in the bowl. Wipe your hands clean of any flour and bits of dough.


	7. With clean, lightly floured hands, knead the dough by pressing away from you with the heel of your hand and folding the dough back over on itself towards you, without adding any additional flour, if possible, for 8 - 10 minutes until the dough is very smooth and elastic. Cover the dough loosely, and let rest for about 30 minutes.


	8. Cut the dough into four pieces and roll each piece through the pasta machine, until as thin and translucent as possible - usually to the second thinnest setting on the machine. I find it works best if you roll the dough through the thickest setting five or six times, until the dough feels like leather, then through each of the thinner settings twice before moving to the next one. When you have finished rolling each piece of dough, cover with a kitchen towel as you work with the next piece. Set aside until you are ready to assemble the lasagna.


	Make the Bechamel:


	9. Heat 3 cups (24 oz) of the milk to a simmer in a small saucepan over low heat, or in the microwave.


	10. Melt 6 tbsp of the butter in a saucepan over medium low heat. Add 6 tbsp of the flour and stir until the mixture thickens and starts to turn golden.


	11. Whisk in the simmering milk, raise the heat to medium and cook, stirring constantly, until the mixture is thick and bubbly, 6-8 minutes. Season with salt and pepper and turn off the heat.


	Assemble the Lasagna:


	12. Preheat the oven to 350 degrees.


	13. Lightly cover the bottom of a 9" square baking pan with a thin layer of the bolognese sauce. Lay sheets of pasta, cut to fit the pan and overlapping slightly if necessary, to cover the bottom of the pan. Layer approximately a 1/2 cup of the bolognese over the pasta sheets and use a spoon to spread the sauce to cover the pasta. Follow with a 1/2 cup of the bechamel, and spread with a spoon.


	14. Repeat the pasta, bolognese and bechamel four more times, until you have five complete pasta/bolognese/bechamel layers. Cover with a final layer of pasta, and another 1/2 cup of the bechamel. Sprinkle the parmesan cheese over the top.


	15. Cook the lasagna for 30 minutes at 350 degrees, then turn the heat up to 400 and cook for another 15 minutes, until the lasagna is browned and bubbly. Remove from the oven and let sit for 10 minutes before slicing and serving. Enjoy!
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Recipe Yields:
one 9" square pan


Prep Time:
90 minutes


Cook Time:
180 minutes


Total Time:
270 minutes







Nutrition Facts


Servings Per Recipe
6




Amount Per Serving

Calories from Fat 299

Calories
773




% Daily Value*



57%

Total Fat
37g



76%

  Saturated Fat
15g



11%

Sodium
262mg



16%

Total Carbohydrate
48g



3%

  Dietary Fiber
3g



  Sugars
8g



62%

Protein
31g




* Percent Daily Value are based on a 2,000 calorie diet.  Your daily values may be higher or lower depending on your calorie needs.


** Nutrition Facts are estimated based on ingredients and data provided by Fat Secret.
Please consult a doctor if you have special dietary needs.
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LAVO One Pound Meatballs







[image: Olive Garden Chicken Alfredo Recipe]


Olive Garden Chicken Alfredo Recipe







[image: Mushroom Pasta Recipe]
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Sage Butter Gnocchi Recipe
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