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Making homemade lasagna— Part 4
The effort shines through in the taste

This is the last week of a four-week series
on homemade lasagna.

You've been very patient!

All you have to do is assemble now. You
can assemble the day before you want to
eatit.

Just don'’t bake it until the day of. You
can assemble a second one if you like,
wrap super well and freeze. Bake from fro-
zen.

I hope you enjoy. I learned how to make
lasagna from a couple of chefs that I work
with. It’s sort of a combination of their
recipes mixed with my own findings along
the way. It’s one of those dishes that you
make, not because it’s quick and easy, but
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because it demonstrates your love of food,
your care for the people you are making
it for and that effort shines through in the
taste.

It is surprisingly light tasting with the
homemade noodles and the lack of huge
gobs of cheese. Serve with a simple vinai-
grette dressed salad and a beautiful bottle
of red wine.

Enjoy! Have fun and keep cooking!

Lasagna
INGREDIENTS -
. ¢ J
o 1 recipe fresh pasta P

« 1 recipe Bolognese sauce :’
« 1 recipe béchamel sauce ”
e 1 cup grated parmesan cheese :
v @
+
METHOD -

1. Cook sheets of lasagna noodles
in boiling, salted water for 2-3 minutes
until they have risen to surface of water
and are tender. Drain and lay on a baking
sheet. Do not stack them.

2. Grease a 9"x13” baking dish with but-
ter or oil.

3. Spread a small amount of Bolognese
sauce on the bottom of the pan.

4. Place alayer of noodles, do not over-
lap.

5. Spread some Bolognese and some

.. béchamel on
"+ the noodles.
LN Sprinkle with
% parmesan
» cheese.
o 6. Contin-
ue with lay-
ers of noodles,
Bolognese, bé-
chamel, parmesan
until pan is full. Last
layer should be sauce and cheese on top.
7. Bake in a preheated 350 degree oven,
covered with foil for approximately 1 hour,
until it is hot through and sauces are bub-
bly. Then remove foil and continue to
bake for another 10 minutes until slightly
browned on top.
8. Letlasagna rest for 15 minutes before
serving.
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GEORGETOWN’S MOST COMPLETE FITNESS & WELLNESS CLUB

baoinstitute.com

* REFRESHING SMOOTHIE BAR

» 24/7/365 MEMBER ACCESS

* CERTIFIED PERSONAL TRAINERS
* GROUP FITNESS CLASSES

* LOCALY OWNED & OPERATED

INSTITUTE FOR
HEALTHY LIVING

¢ A+ RATING IN GEORGETOWN

905.877.0771 » 232-A GUELPH STREET, GEORGETOWN

Christmas Carol Sing at Georgetown Community Church

A Christmas Carol Sing will be held on
Sunday, Dec. 6, 6 p.m. at the Salvation
Army Georgetown Community Church,

271 Mountainview Rd. S.
Come for a relaxing evening of carol
singing and refreshments!
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shop early...shop often!
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NOW - Children Learning Another Language (712 yrs. old) (13-17 yrs. old)

Locations: Georgetown Public Library/Gellert Centre
info@unicasolutions.ca ¢ 905-334-7876
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Learn to Skate
Power Skate Figure Skate

SKATECANADA

Detailed information, fees, and online registration at:

'www.actonskatingclub.com)

In-person registration 6-8pm Nov. 30th, Dec. 8#& 10 at Acton Arena
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www.peekabookid.com

* On-Site Cook
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* Fully Licensed « Enhanced Learning Programs
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@ Better Grades Begin Here
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LEARNING)

Georgetown 905-877-3163
georgetown@oxfordlearning.com

Now hiring teachers -

Reading, Writing, Math, Science Pre-K to 12+
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