Traditional Lasagne (serves3)
Ingredients (serves 3)

	Meat Sauce

· 1 tsp olive oil 

· ½  brown onion finely chopped
· 1 garlic clove crushed 

· 350g beef mince 

· 1 x 400g can Italian diced tomatoes 

· 1 TAB dry red wine 

· 1/4 cup tomato paste 

· Salt & freshly ground black pepper 

· Olive oil, extra, to grease 

· 9 dry lasagne sheets 

· 1 cup coarsely grated cheddar 


	Béchamel Sauce

· 2 cups milk 

· 30g butter 

· 2 TAB plain flour 

· ¼ cup finely grated parmesan 

· Pinch ground nutmeg 

· Salt & ground white pepper
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½ cup cheddar to sprinkle on top



Method

1. Heat the oil in a large frying pan over medium heat. 
2. Add the onion and garlic and cook, stirring, for 5 minutes or until onion softens. 
3. Add the mince and cook, stirring with a wooden spoon to break up any lumps, for 5 minutes or until mince changes colour. 
4. Add the tomato, wine and tomato paste, and bring to the boil. Reduce heat to low. Simmer, uncovered, stirring occasionally, for 30 minutes or until sauce thickens slightly. Remove from heat. 
5. Taste and season with salt and pepper. 

6. Melt the butter in a large saucepan over medium-high heat until foaming. 
7. Add the flour and cook, stirring, for 1-2 minutes or until mixture bubbles and begins to come away from the side of the pan. Remove from heat. 

8. Gradually pour in half the milk, whisking constantly with a balloon whisk, until mixture is smooth. 
9. Gradually add the remaining milk, whisking until smooth and combined. 

10. Place saucepan over medium-high heat and bring to the boil, stirring constantly with a wooden spoon, for 5 minutes or until sauce thickens and coats the back of the spoon. Remove from heat. 
11. Add the parmesan and stir until cheese melts. Taste and season with nutmeg, salt and white pepper. 
12. Layer meat sauce, pasta sheets and grated cheese in a square casserole dish.

13. Top with béchamel sauce and sprinkle with extra grated cheddar.

14. Bake at 180 degrees for 45-50 minutes. 
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Rest for 5 minutes and cut in squares to serve.
