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Dry Lasagna Noodles ¥ F B 7 5 piecesik

Grated Cheese 2+ 30095
(Suggest mozzarella BB FE A EHER S T)

Minced Beef A4 A 300g%
Crushed Tomatoes BEEH 1 cani#
Large Tomato K& 1 pcf@
Onion & % pci@E
Carrots AL & 20097
Celery FAH 200g5%
Basil &%) 30g%
Rosemary & & 10g%%
Salt B8 295

Delverde Ondine
Lasagne 500g -

Granoro Whole
Peeled Tomatoes

400g Tomato/Egg
GranoroZ & Delverde T @48
4005 50050 - H bR/

380058 392480/ 392459
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Method 855

@Cook the lasagna noodles in a pot of
boiling water for about 2 minutes until soft.
The noodles do not need to be fully cooked.
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@ Coarsely chop the rosemary and basil.
Dice the carrot, celery, and tomatoes.
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a Cooking Ti}os INBH T

When boiling lasagna noodles, remember to add
1 tablespoon of oil in the water. When the noodles
are soft, remove them from water and separate each
one with a layer of plastic wrap to prevent them from
sticking together.

R A R SBEEKPIA1SER - B
FRERE M- AFEERE X2
BIBAEREEA L - LABSLLA A RETE—IE o

@ Prepare the beef sauce. In a sauté pan, add minced beef to sauté until cooked. Then add salt and ground
white pepper to cook for another 2 minutes. Set aside. Use the same pan, add chopped ingredients. Mix
well. Finally, add the canned crushed tomatoes. Once the sauce begins to boil, add minced beef.
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@ Assemble the lasagna in the baking tray or dish. Start with a
layer of beef sauce. Then add a layer of lasagna noodles. Next,
add a layer of grated cheese. Top with another layer of lasagna
noodles. Repeat until all of the ingredients have been used. The
final layer should be a lasagna noodle topped with grated cheese.
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@Bake in a preheated oven
(200°C) for 40-45 minutes.
Buon appetito!
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