
YIELD: 8 servings

TIME: About 2 hours  

INGREDIENTS:
FOR THE SAUCE
• 2 tablespoons olive oil
• 1 lb. bulk Italian sausage
• 1 large onion, chopped
• 2 garlic cloves, minced
• Kosher salt 
• Freshly ground black pepper
• 2 tablespoons tomato paste
• 1 (28-ounce) can whole, peeled tomatoes
• 1 (28-ounce) can crushed tomatoes
• ½ cup water

FOR THE ASSEMBLY
• Kosher salt
• 1 ½ pounds high quality shredded mozzarella cheese
• 16 ounces (2 cups) whole milk ricotta cheese
• 1 cup grated Parmesan, plus more for garnish
• ¼ cup heavy cream
• Freshly ground black pepper
• 1 lb. dried lasagna noodles
• Olive oil

PREPARATION
1. To make the sauce, heat the olive oil in a large kettle or Dutch oven 
over medium heat. Add sausage and cook, stirring occasionally, until 
meat is no longer pink, about 5 minutes.

2. Add onion, garlic, salt and pepper. Cook, stirring occasionally, until 
the onion is tender (without letting it brown), 8 to 10 minutes. Add 
tomato paste and continue to cook, stirring until the tomato paste has 
colored the mixture into a vibrant orange color, about 2 minutes.

3. Chop the whole tomatoes into bite-size pieces and add them to the 
pot along with the crushed tomatoes, scraping up any bits from the 
bottom of the pot. Add water and season with salt and pepper. Bring 
to a simmer and cook, stirring occasionally, until the tomato sauce has 
thickened, about 20 to 30 minutes.

4. To make the lasagna, preheat oven to 375 degrees and boil a large 
pot of salted water.

5. Set aside 1 cup mozzarella. In a medium bowl, combine remaining 
mozzarella, ricotta, 1 cup Parmesan and cream; season with salt and 
pepper and set aside.

6. Cook lasagna noodles in the large pot of salted boiling water until 
just softened, about 4 minutes. Do not overcook. Drain and separate 
noodles, adding olive oil if needed to help with this task.

7. Spoon a small amount of sauce to the bottom of a 3-quart baking 
dish and top with a layer of the noodles.

8.Top with 1 ¼ cups of sauce, and add ¼ of the cheese mixture on top. 
Add another layer of noodles and repeat until no noodles remain. Top 
with the last of the sauce. Add the reserved 1 cup mozzarella on top 
and more Parmesan if desired.

9. Cover loosely with aluminum foil and place baking dish on a 
foil-lined rimmed baking sheet.

10. Bake until pasta is completely tender and cooked through and 
sauce is bubbly, 30 to 40 minutes. Remove foil and increase 
temperature to 450 degrees. Continue to bake until lasagna is golden 
brown on top, another 15 to 20 minutes. Let cool slightly before eating.  

ATREVIDO – MOM’S LASAGNA




