
12 lasagne sheets
3 cups cooked and
pureed pumpkin
1½ cups ricotta cheese
A big bunch of
silverbeet
1 cup parmesan cheese,
grated
1 cup mozzarella cheese,
coarsely shredded

4 cups milk
6 tablespoons butter
6 tablespoons plain
flour
A sprig of sage
Salt and pepper
Freshly grated nutmeg

Béchamel Sauce

Recipe from goboroot.com

Place the milk and sage in a medium saucepan and bring to simmer.
Remove from the heat and let stand for about 10 minutes. Drain the
milk and discard the leaves. Or you can taste the milk for your
preferred strength after simmering and remove the leaves right away.
Clean the pan.
Melt the butter in the saucepan, add the flour a small amount at a time
and stir quickly with a wooden spoon over low heat. Let bubble for a
few minutes. Add the infused milk and, using a wire whisk, combine
well until smooth over medium heat. Let the sauce cook until slightly
thickened. Season with salt, pepper and nutmeg.

Preheat the oven to 190C. Cook the lasagne according to the packet
instructions and drain well. Reserve the cooking liquid and dunk the
silverbeet for a few minutes.
Squeeze the excess moisture from the silverbeet and cut into 2.5cm
pieces. Set aside.
In the bottom a baking dish, spread evenly ¼ of Béchamel sauce.
Arrange 4 noodles over top, slightly overlapping, and cut off the edges
if too long.
Top with ½ of pumpkin puree and place ½ of ricotta cheese over top.
Spread ½ of the silverbeet over the ricotta cheese and pour another ¼
of Béchamel sauce on top.
Repeat another layer with 4 noodles, plus the rest of pumpkin puree,
ricotta cheese, silverbeet and ¼ of the Béchamel sauce. Place the rest
of pasta on top, spread on the rest of the Béchamel sauce and sprinkle
with the parmesan cheese and mozzarella cheese on top.
Bake until the top is golden, for about 30 minutes. Let stand for 10
minutes before serving.

Béchamel sauce
1.

2.

Lasagne
1.

2.

3.

4.

5.

6.

Ingredients Directions

Pumpkin Lasagne with
Sage Béchamel Sauce

SERVINGS: 4-6 TOTAL TIME: 1 HOUR 


