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Cooking With Rania – Italian Winter Fare
KDKA Pittsburgh Today Live 2/04/2009

Lasagna Bolognese

For the Bolognese Sauce:

5 tablespoons extra-virgin olive oil

3 tablespoons butter

1 large carrot, chopped

1 large onion, chopped

2 ribs celery, chopped

1 - 2 cloves garlic, sliced

1 pound veal, ground

1 pound pork, ground

¼ pound pancetta, ground

1 - 28-ounce can whole peeled tomatoes, drained and crushed by hand

4 tablespoons tomato paste

1 cup milk

1 cup dry white wine

2 cups beef stock

Kosher salt and freshly ground black pepper

For the Ricotta Filling:

2 – 15 ounce containers whole milk ricotta

4 large eggs – beaten

½ cup grated fresh Parmesan cheese

¾ cup whole milk – divided

2 - 10 ounce packages frozen chopped spinach, defrosted and squeeze dry from all liquid

Salt and freshly cracked pepper to taste

For assembling the Lasagna:

12 fresh lasagna noodles

½ cup freshly grated Parmesan cheese

DIRECTIONS

To make the sauce:

In a 6 to 8-quart, heavy-bottomed saucepan, heat the olive oil and butter over medium heat. Add the onions,

celery, and garlic and sweat over medium heat until the vegetables are translucent and soft but not

browned, about 10 to 15 minutes. Add the veal, pork, and pancetta and stir into the vegetables. Cook the

meat over high heat, stirring to keep the meat from sticking together until browned. Add the crushed

tomatoes, tomato paste, milk, wine and beef stock and simmer over medium-low heat for 1 to 1 ½ hours, or

until the sauce has thickened. Season with salt and pepper, to taste, and remove from the heat.
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Lasagna Bolognese (cont.)

To make the ricotta filling:

Whisk together the ricotta, eggs and Parmesan cheese. Season with a little salt and pepper. Transfer 1½

cups of the mixture to another bowl and whisk in ¼ cup milk and set aside. Whisk spinach into remaining

ricotta mixture with remaining ½ cup milk.

To assemble and bake lasagna:

Preheat oven to 375 degrees.

Using a 9x13 pan, spread 1½ cups of the Bolognese sauce in the bottom of the pan and sprinkle with 1

tablespoon Parmesan cheese. Cover with 3 noodles. Spread half of the spinach filling on top, then 1 cup

Bolognese and top with 1 tablespoon Parmesan and 3 noodles; repeat process. Top with 1½ cups

Bolognese sauce, 1 tablespoon Parmesan, and remaining 3 noodles. Pour reserved ricotta mixture over top

and sprinkle with remaining ¼ cup Parmesan cheese. You will probably have some Bolognese sauce

leftover for another use.

Cover pan tightly with buttered foil and bake foe 50 minutes. Remove foil and bake until top is browned,

about 15 minutes longer. Allow lasagna to stand for about 20 minutes before cutting.

Serves: 8 - 10
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