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A Classic Lasagna
Serves 8 - 12

Make our delicious lasagna recipe! Layers of savory goodness feature a rich meat sauce, a creamy ricotta and Parmesan mixture, 
a smoky layer of sliced ham, and a generous topping of bubbly Parmesan cheese on top. Every bite is a symphony of flavors, 
making this comforting classic a must-make this holiday season!

Ingredients:
MEAT SAUCE:
1 onion, finely minced in a food processor
2 stalks celery, finely minced in a food processor
2 small carrots or one large carrot, finely minced 
   in a food processor
4 cloves garlic, finely minced in a food processor
2 tablespoons butter
1 tablespoon olive oil
1/2 pound ground beef
1/2 pound ground sweet Italian
 pork sausage
1 can (28 oz) crushed tomatoes
6 oz tomato paste
1/2 cup red wine
2 teaspoons dried basil
2 teaspoons dried oregano
2 bay leaves

Directions:
1. Make the Meat Sauce: Quickly pulse the onion, celery, carrot, and garlic using a food processor until very finely minced.
2. Sauté the minced onion, celery, carrot, and garlic in 2 tablespoons of butter and 1 tablespoon olive oil. Cook until the vegetables 
are softened and translucent.
3. Add the ground beef and sweet Italian sausage. Cook the meat until thoroughly done and well browned. Use a “chopstir” tool 
or wooden spoon to break up the meat into a very fine texture as it cooks.
4. Add the crushed tomatoes and tomato paste. Stir to combine. Add the red wine, basil, oregano, bay leaves, and salt and pepper. 
Bring the sauce to a simmer. 
5. Cover and simmer for 45 minutes to 2 hours or until the sauce is flavorful and thickened. If the sauce appears too runny, 
continue to simmer with the lid o� until the sauce becomes thicker. Taste, and adjust the seasonings as needed. A robust sauce is 
ideal for a flavorful lasagna. (Remove the bay leaves just prior to using the sauce).
6. Mix the Ricotta Filling: In a separate bowl, whisk the ricotta cheese with the milk and Parmesan cheese until well combined.
7. Assemble the Lasagna: Spoon a thin layer of the red meat sauce in the bottom of a large roasting pan. Place a single layer of 
lasagna sheets on the bottom of the pan.
8. Add a layer of meat sauce on top of the lasagna sheets. Then add a layer of the ricotta filling. Top this with a sprinkle of Parme-
san cheese. Make another lasagna sheet layer followed by the meat sauce. Then, on this round only, add a thin layer of sliced ham 
across the whole pan. Top the ham with a ricotta layer and a sprinkle of Parmesan. Keep repeating the layers of lasagna sheets, 
meat sauce, ricotta, and Parmesan until you reach within 1/2” of the top of the pan. Finish the assembly process with a lasagna 
sheet layer generously covered with more sauce and Parmesan cheese.
9. Cover the assembled lasagna securely with aluminum foil. 
10. Preheat the oven to 375 F. Bake for 45-50 minutes, or until the lasagna is hot and bubbly. Remove the aluminum foil from the 
top for the last 10-15 minutes. If needed, broil until the top cheese is perfectly golden brown.
11. Let the lasagna rest for about 10-15 minutes after removing from the oven to allow the layers to set. 
12. Cut and serve warm.

1/2 teaspoon Kosher salt
1/2 teaspoon freshly ground
 black pepper

RICOTTA FILLING LAYER:
15 ounces ricotta cheese
1/2 cup milk
1-1/2 cups grated Parmesan cheese

PASTA:
1 to 2 boxes of 9 ounce lasagna no-boil pasta
   sheets (we used 1-1/2 boxes)

HAM:
5 slices of thinly sliced ham

CHEESE:
4-5 cups grated Parmesan cheese


