Nonna's Lasagna

Scan Code To Watch
Video!

Recipe by: Laura Vitale
Serves 10
Prep Time: 1 hours 0 minutes
Cook Time: 4 hours 0 minutes

1) To make the meatballs, start by soaking
the breadcrumbs in the milk and set aside.
In a large bowl, add the beef, egg,
breadcrumb mixture, parm, garlic, parsley,
salt and pepper, mix well to combine then
form into tiny meatballs, about the size of
1/2 of a teaspoon and set aside.

Ingredients
For the sauce and meatballs:
__1-1/4lb of Ground Beef
__1/4 cup of Breadcrumbs
__1/4 cup of Milk
__2 Cloves of Garlic, finely minced
__3 Tbsp of chopped Parsley
__1/4 cup of Freshly Grated Parm
__1 Egg
__Salt and Pepper to taste
__4 Tbsp of Olive Oil
__1 Yellow Onion, minced
__2-28oz cans of Tomato Puree
__1 cup of Dry Red Wine
__Fresh Basil
__
For the cheese and remaining ingredients:
__1lb of Lasagna Noodles
__2lb of Whole Milk Ricotta
__1 Egg
__Salt and Pepper to taste
__8oz of Fresh Mozzarella
__Freshly Grated Parm

2) In the base of a Dutch oven, cook the
meatballs in the olive oil over medium heat
until they develop some color (watch video
to see how easily I do this) remove to a
plate and in the same drippings, add the onion with a pinch of salt and
saute until translucent.
3) Once the onions are ready, add the wine, cook for a minute, then add
the tomato puree (add about half a cup of water in each can to clean it
out and add it to the pot) then add the basil along with the cooked
meatballs, reduce the heat to low, partially cover and simmer for a few
hours stirring occasionally.
4) Boil the lasagna noodles in lots of salted boiling water until pliable
(don't overcook) then drain and rinse in cold water to stop the cooking
process, toss with a tablespoon of olive oil and set aside.
5) Preheat your oven to 375 degrees and lightly grease a 9x13 inch
baking dish and set aside as well.
6) Mix the ricotta in a bowl with the egg, salt and pepper and set that
aside as well.
7) Once everything is prepped, start by layering the lasagna. Add a bit
of sauce to the bottom of the baking dish, line the base with the lasagna
noodles, followed by 1/4 of the ricotta, some of the sauce and meatballs
(about a cup or so) then add some mozz and a grating of parm and
continue to do this until you have 4 layers of pasta and ricotta and the
4th layer is the sauce, mozz and parm.
8) Bake for 45 minutes then let cool for an hour before serving.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!

