
 

Anchor of Hope 
Simple Cooking with Graham and Joan 

 
LASAGNE 

 

 

DATE:     16/07/2019 THIS RECIPE IS FOR 6 PERSONS YIELD: 6 Servings 

PORTION SIZE – see photo PREPARATION TIME: 30 mins COOKING TIME: 30 mins 
 

INGREDIENTS: 
15ml Olive Oil  Salt and black pepper 

2 Cloves garlic - chopped finely 1 cup of grated Cheddar 
4 carrots - peeled and finely chopped ½ cup grated Parmesan 
2 large onions (finely chopped) 1 Pkt. Lasagna sheets 
3 sprigs fresh rosemary - chopped 125g margarine 

750g lean minced beef ¾ Cup Flour 
1 Can Chopped Tomatoes 1½ Litres Milk 
 Paprika for sprinkling   

 
METHOD: 

1. Heat the oil in a large pot and sauté the garlic, 
carrots, herbs and onion for a few minutes on high 
heat. 

2. Add the mince and allow it to brown. When all 
vegetables are thoroughly mixed through, add the 
can of chopped tomatoes. 

3. Set the stove on medium to low heat, cover mince 
and allow cooking until meat is done and the 
carrots are soft. Set aside. 

4. Prepare the béchamel sauce: Heat the butter on 
medium to high heat in another saucepan until 
melted, remove from stove and add the flour. 
Whisk and then add the milk. Give it another whisk through to ensure that there are no lumps.  

5. Put it back on the heat and whisk as it heats up, cooks through and thickens to your liking.  Add salt 
and black pepper to taste. 

6. Use an oven-proof dish to construct your lasagna layers. First off, drizzle a tablespoon or two of the 
meat juice from the mince to the bottom of the dish to lubricate it. Add a spoon or two of the white 
sauce and mix together. This prevents the pasta sheets from sticking to the dish in the oven. 

7. Then slide one or two (depending on the size of your dish) pasta sheets on the bottom of the dish, top 
with a small layer of meat, a layer of béchamel sauce and another layer of pasta sheets. 

8. Repeat this step, twice if your dish is deep enough and then add the last layer which should be the 
béchamel sauce. 

9. Sprinkle the top of the béchamel layer with grated Cheddar cheese and paprika, and bake in the oven 
for 30 minutes. A knife should easily glide into the baked lasagna when it’s done. 

10. Serve hot with a side of salads, or healthy vegetables. 

 
CHEF’S TIPS 
Instead of making traditional white sauce (Béchamel Sauce), you can use the instant sauces available in the 
shops. Also, instead of using only white sauce in the lasagna, you can use various other sauces for added 
variation – such as the three cheese sauce, or the carbonara with smoky bacon flavouring. This opens up a 
whole new world of tantalising flavours, and is very cost effective. 

 


