
 

Lasagne, By Neil Forbes 
 
Ingredients 
 
250g good scotch beef mince 
1 can good chopped tomatoes 
1 tablespoon of tomato puree 
1 fresh tomato 
1 small onion, finely chopped 
2 cloves of garlic, finely chopped or crushed 
a few leaves of thyme and oregano, fresh and chopped 
6 to 8 sheets of fresh lasagne pasta, available from good supermarkets 
250ml béchamel or white sauce 
100g good quality hard cheddar 
good salt and pepper 
1 tablespoon of olive oil 
 
 
Method 
 
Heat the oil in a large pot and fry the mince and the opinion and the garlic until browned, add the 
tomato puree and season and add the can of chopped tomatoes and then the fresh tomato, grated. 
 
Add the chopped oregano and thyme and season again, cook for a good 50 mins on a moderate hob 
with a lid on until a nice sauce consistency is achieved, it may need a splash of water or stock. 
 
To make white sauce melt a tablespoon of butter and add a tablespoon of flour in a pot on a low hob, 
add 250ml of warm milk flavoured with onion, bay and clove and seasoning to the flour and butter 
mix and stir until thickened, add some of the grated cheese if you like. 
 
To assemble the lasagne, soak the shop bought lasagne pasta sheets in water for a few mins and lay 
up in an oven proof dish. Add the tomato ragu, then a sheet or two of pasta, then a spoon of the 
white sauce, then some of the cheese. 
 
Repeat the process until all the pasta, sauce and ragu are used up and finish the top with a little bit 
more cheese to go nice and crunchy in the hot oven 200c for 45 mins until golden and brown. 
 
Allow to rest for 10 mins before serving, its hot! 
 
Makes 4 portions 
 


