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	Language
	English

	Topic
	Traditional recipes

	Learners - Level
	Adult Learners, All levels


	Lasagna with Beef
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	Aims and objectives of the activity 

· To get acquainted with Italian culinary heritage
· To learn how to cook
· 

	Procedure and preparation 

Making the meat sauce, part. 1 

Prep work and browning the meat! Roughly dice the onion, and mince as much garlic as you want. I used eight cloves. Once this is done, throw the ground beef brick into a pan over medium heat and cook until browned. If a lot of fat seeps out, drain most of it. You need only a few tablespoons of fat to cook the onion and garlic in. 

Once you've drained the extra fat, throw in the onions, garlic, some salt and pepper, and a good amount of crushed red pepper. Stir this around for a few minutes over medium heat until the onions become soft. Then add in a few good pinches of oregano and a tablespoon or two of tomato paste. (I'm using the concentrated kind, so not as much.)

Making the Met sauce, part 2 

Now, open both cans of tomatoes and dump them in. Mix it around for a moment, and bring to a light boil. Watch out for splatters! Lower the heat to a simmer and cover. Let simmer for approx. 45 minutes while you do the rest of the prep!
Take some time out to smell your garlinc fingers

This is very important. If you don't do this already when cooking, you should!
Prepare the pasta, grate the cheese, finish the sauce

Get a pot of water boiling and cook the pasta according to the lowest number on the package directions. You don't want them to be soggy! Once the pasta is done, drain them well and separate the noodles as much as you can. Otherwise they get quite sitcky! While the pasta is boiling, grate the cheese if you chose to do so yourself. I love grating cheese. Your sauce should be done at this point, so turn off the heat, check the seasonings and add anything extra that you want. I'm adding fresh basil because I love the way it tastes. If you choose to do basil, roll the leaves up and then cut them with kitchen shears over the pot, or with a small knife and then transfer to the pot. 

Now we can start assembling!
Assembling

Preheat the oven to 400 degrees F. Make sure your cheeses, noodles and sauce are all within easy reach. Ladle just enough sauce to cover the bottom of the pan with liquid. Then place four noodles on top of the sauce, slightly overlapping. If they're broken, piece them together as much as possible. Spread 1/4 of the ricotta over the noodles, and then 1/4 of the mozzarella and 1/4 of the parmesan.

Now you'll put more sauce over the cheese and then noodles, and ricotta, etc. You repeat the basic build three times. On the fourth and final level, do ricotta cheese, then the rest of the sauce, topped with the rest of the cheese. Now bake at 400 F for 40 minutes. Let rest for at least ten minutes.
Finished product

Serve it to a bunch of hungry friends and/or family with warm garlic bread and enjoy your hero status. 
Video Source:
https://www.dropbox.com/s/bwg25ybau1el943/Screenshot%202014-05-14%2018.58.59.png
Text Source:

http://www.wikihow.com/Cook-Lasagne


	Suggestion for lessons
Discussion:

· Have you ever eaten Lasagne ? Would you like to taste it?

· Does your family cook something similar to Lasagna ? 
· If yes, what is name of that dish? How do you cook it? 

· It does not matter if you tried Lasagna or no, could you try to tell, what kind of taste Lasagna has? Smell? In what occasions they were eaten? 

Use passive voice while retelling procedures of cooking Lasagna.

	Ingredients:
1 pound (0.45 kilograms) sweet Italian sausage (without casing), cooked and crumbled

1 pound (0.45 kilograms) ricotta or cottage cheese

1 pound (0.45 kilogram) shredded Mozzarella cheese

1 large can sliced mushrooms

Lasagna noodles

Pam or other non-stick cooking spray

2 small or 1 large jar spaghetti sauce

Parmesan or Romano cheese
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