Lasagne

Preparation: 40 minutes

Cooking: 1 hour 40 mintes

Serves 6-8

2 tbsp olive oil
¼ cup margarine or butter

1 large onion, chopped

2 carrots, finely chopped

2 celery sticks, finely chopped

1 pound ground beef

1 can tomato paste (156ml)

½ cup red wine 

1 tbsp dried parsley
375g (12oz) dried lasagne sheets

1 cup grated mozzarella

500g ricotta cheese

Béchamel sauce

¼ cup margarine or butter

½ tbsp flour

1 ¼ cup milk (skim will give you a very thin sauce, cream will give you a thick sauce)

A pinch of nutmeg

1. Heat the olive oil and margarine in a large pot or frying pan. Cook the onion, carrot and celery, stirring over medium heat until softened. Increase the heat; add the beef and brown well, breaking up any lumps with a wooden spoon. Add the tomato paste (plus half a can of water to get any paste left behind), wine, and parsley and mix well. Bring to the boil, then reduce the heat and simmer for 40 minutes. 
*While the sauce is simmering, I usually get the garlic bread ready for the oven and I make the salads.

2. When the meats sauce has about 20 minutes left to simmer, make the béchamel sauce. Melt the margarine over low heat until foaming then add the flour. Cook for 2 minutes, stirring constantly. Remove the pan from the heat and gradually stir in the milk. Return to the heat and bring to the boil, stirring until thickened. When thick, simmer for 2 minutes. Season with the nutmeg, and salt & pepper.

3. Preheat the oven to 350 F (180 C). Build the lasagne in a 2-litre dish. Start with a layer of meat sauce, then top with a layer of béchamel sauce. Lay the lasagne sheets on top, gently pressing to push out any air. Do a second layer of meat sauce, then top with a layer of béchamel, then lasagne sheets. Spread the ricotta cheese on top of the lasagne sheets for the third layer, then continue the rest of the layers, finishing with the béchamel sauce (you should end up doing two more layers). Sprinkle the mozzarella over the sauce and bake for 40 minutes. Let sit for 15 minutes before cutting. 
