
Lasagne
Olive oil for the baking pan and lasagna sheets
pounds sweet or hot Italian sausage, casings removed, or ground round beef (85% lean)
fresh lasagne sheets
cups Pomodoro Sauce (recipe on following page)
cups (8 oz) freshly grated Parmesan cheese, plus more for serving
pound (4 cups) shredded part-skim mozzarella
pounds whole milk or part-skim ricotta cheese
Finely chopped fresh flat-leaf parsley for serving

Preheat the oven to 350˚ F.  Lightly oil a 13-by-9 inch baking pan.

Cook the sausage in a large skillet over medium heat, breaking up the sausage well with 
the side of a spoon, until cooked through, about 10 minutes.  Using a slotted spoon, 
transfer the sausage to a bowl, discarding the fat in the skillet.  Set aside.

Bring a large pot of water to a boil over high heat.  Add salt to taste.  Trim the lasagne 
sheets to fit the baking pan, if necessary.  Add the lasagne sheets, one at a time, stirring 
gently to keep the sheets from sticking to each other.  Cook just until al dente, about 2 
minutes (the water does not have to return to a boil).  Drain and rinse under cold running 
water.  Separate and toss the lasagna sheets with 2 tablespoons of oil to discourage 
sticking.

Set aside ½ cup of Parmesan cheese for the topping.  Spread ¾ cup of the sauce on the 
bottom of the baking dish.  Top with 1 lasagne sheet.  Sprinkle with one-quarter each of 
the mozzarella, Parmesan and sausage, dot with the one-quarter of the ricotta, and top 
with ¾ cup of pomodoro sauce.  Repeat three times with 3 more sheets, the mozzarella, 
Parmesan, sausage, ricotta, and pomodoro sauce.  Top with the final lasagna sheet, 1 cup 
pomodoro sauce and the reserved Parmesan cheese.  Cover loosely with aluminum foil.  
Reserve the remaining pomodoro sauce.  (The lasagne and sauce can be prepared, 
covered, and refrigerated, up to 1 day ahead.)

Put the baking dish on a rimmed baking sheet.  Bake for 45 minutes.  Uncover and bake 
until the lasagne is bubbling, about 30 minutes more.  Let stand for 15 minutes before 
serving. 

To serve, reheat the remaining pomodoro sauce.  Cut the lasagne into 9 portions.  
Transfer each to a dinner plate, top with pomodoro sauce, and sprinkle with Parmesan 
and parsley.
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Pomodoro Sauce
yellow onion, finely chopped
cup extra-virgin olive oil
garlic cloves, minced
can (28 ounces) whole tomatoes in juice
Kosher salt and freshly ground black pepper
cup coarsely chopped fresh basil

Combine the onion and oil in a medium saucepan over medium heat. Cook, stirring 
occasionally, until the onion is golden brown and just beginning to caramelize, about 
12 minutes. Add the garlic and stir until fragrant, about 1 minute. 

Pour the tomatoes and their juices into a bowl. Crush the tomatoes between your 
fingers. Pour the tomatoes and their juices into the saucepan and bring to a simmer. 
Reduce the heat to medium-low. Simmer, stirring often, until the tomato juices have 
thickened and the sauce has reduced slightly, about 20 minutes. Season with salt and 
pepper. 

Remove from the heat. Sprinkle the basil over the sauce and cover with the lid. Let 
stand 5 minutes. Stir in the basil. (The sauce can be cooled, covered and refrigerated for 
up to 3 days. Or freeze for up to 2 months and thaw overnight in the refrigerator before 
using.)
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