
 
 

2 tablespoons cooking oil 

306 (1oz.) butter 

1 large onion – chopped 

1 carrot – finely chopped 

1 celery stick – chopped 

650g (1lb 6oz) minced beef 

250ml (8fl oz) tomato passata 

100ml (4fl oz) red wine - optional 

2tablespoons chopped fresh parsley 

375g (12 oz) dried lasagne sheets 
 
 

1. Heat the oil and butter in a large frying pan. Cook the onion, carrot and celery, stirring over a low 
heat until softened. Increase the heat, add the mince and brown well, breaking up the lumps with a 
fork. Add the passata, wine and parsley, and season with salt and pepper. Bring to the boil, then 
reduce the heat to a simmer and cook for 35-40 minutes. 

 
2. To make the béchamel sauce, melt the butter until foaming, then add the flour. Cook for 2 minutes, 

stirring consistently. Remove from the heat, then gradually add the warm milk. Return to the heat 
and bring to the boil, stirring, until thickened. When thick, simmer for approximately 2 minutes. 
Season well with salt, pepper and nutmeg. Cover with a tight lid to prevent a skin forming.  
 

3. Preheat the oven to 180 C (Gas 4/350F). Grease a 2 litre ovenproof dish. Spread a thin layer of the 
meat sauce over the base and top with a layer of béchamel sauce. Lay the lasagne sheets on top, 
gently push down to remove the air. Continue layering and finishing with a layer of béchamel sauce. 
Sprinkle over the parmesan cheese and bake in the oven 35-40 minutes or until nicely browned.  

 
4. Leave for 15 minutes to settle before cutting. Enjoy with a crisp salad and garlic bread. 

A traditional Italian favourite, inspired by Sabatini’s: 
 Classic Lasagne  

SERVES 6 - 8 
(Our clients love familiar family favourites – don’t you?!) 

Preparation & Cooking Time: Approx. 90 mins 
 

For the Béchamel Sauce: 

140g (4.5oz) butter 

2 tablespoons plain flour 

1.25 litres warm milk 

Half a teaspoon grated nutmeg 

75g (2.5 oz.) parmesan  
 
 


