
Classic Beef Lasagna with Roasted Garlic Bread
with ricotta and mozzarella cheese

IN YOUR BOX
7 oz. Lasagna Noodles
4 Garlic Cloves
1 ¼ cup Whole Milk Ricotta 

Cheese
1 ½ oz. Grated Parmesan Cheese
1 Mini Baguette
20 oz. Ground Beef
12 fl. oz. Marinara Sauce
6 oz. Shredded Mozzarella

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
Large Pot
Baking Sheet
Large Oven-Safe Casserole Dish
Colander
2 Mixing Bowls
Small Bowl

www.homechef.com/3554

45-55 min. Intermediate5 days Not Spicy977
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 70g carbohydrates 49g fat 61g protein 1750mg sodium | soy-free, shellfish-free, nut-free



FROM THE CHEF
For best results, use a 9” by 13” 
casserole dish.

Did you know... 
Marco Polo is thought to have 
brought pasta back to Italy after 
traveling to China in the 13th 
century. But any historian worth his 
weight in semolina will tell you that 
pasta was known in Italy hundreds 
of years before then, and ancient 
Romans made lasagna in the 4th 
century.

Cook the Noodles
Add noodles to boiling water and cook until noodles 
are pliable, but not fully soft, 8 minutes. Drain in 
colander under cold running water to cool. Shake off 
excess water and halve noodles lengthwise, so they 
fit in casserole dish. Place noodles on a plate, toss 
with 1 tsp. olive oil, and set aside. Reserve pot and 
colander (no need to wipe clean). While pasta boils, 
prepare ingredients.

Make and Bake the Lasagna
Place prepared casserole dish and foil pack contain-
ing garlic cloves on prepared baking sheet. Smear ¼ 
the filling in bottom of casserole dish and top with 
noodles, arranging and cutting noodles if necessary to 
fit into a single layer. Top noodles with ⅓ the ricotta 
cheese mixture, ¼ the mozzarella cheese, and ¼ the 
filling. Repeat layering two times, topping lasagna with 
remaining mozzarella. Bake until cheese is browned 
and bubbly, 35-40 minutes. Remove from baking sheet 
and rest 5-10 minutes before serving. While lasagna is 
resting, make garlic bread.

Prepare the Ingredients
Mince two garlic cloves. Wrap remaining two whole 
garlic cloves in foil, drizzle with a drop of olive oil, 
and season with a pinch of salt. Combine ricotta 
cheese and Parmesan cheese (reserve a pinch for 
garnish) in a small mixing bowl. Halve baguette 
lengthwise.

Make the Garlic Bread
Mash roasted garlic cloves into a paste and combine 
2 Tbsp. olive oil in a small bowl. Spread mixture on 
cut sides of bread, carefully place on baking sheet 
used to bake lasagna, and bake until golden brown, 
6-9 minutes. Cut into wedges if desired.

Make the Filling
Return pot used to cook pasta to medium-high heat. 
Add ground beef, minced garlic (reserve whole 
cloves for bread), 1 tsp. salt, and ½ tsp. pepper to hot 
pot and cook until browned and fat has rendered, 
5-8 minutes. Place colander in large mixing bowl and 
carefully drain beef, removing excess fat into bowl. 
Return drained beef to pot. Add marinara sauce 
and ¼ cup water to pot. Stir to combine and warm 
through, 2-3 minutes.

Plate the Dish
Cut out squares of lasagna, garnish with reserved 
Parmesan cheese, and serve garlic bread alongside. 
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WHILE YOU COOK
• Salt refers to kosher salt in this 

recipe–it has bigger grains and 
is easier to pinch than table 
salt, allowing more control over 
flavor. If using regular table salt, 
reduce measured amounts 
by half.

• Heads Up! Garlic is used 
twice. Minced garlic goes in 
filling, and whole cloves goes 
on bread.

• Heads Up! Parmesan is used 
twice. Most is mixed with 
ricotta, and a pinch garnishes 
dish.

• There’s less math than it seems 
when assembling lasagna. Very 
simply, layering goes filling, 
noodles, ricotta cheese, 
mozzarella, and a little more 
filling. Repeat until you have 
three layers, finishing with a 
final topping of mozzarella.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Preheat oven to 400 degrees
• Bring a large pot of lightly 

salted water to a boil
• Thoroughly rinse produce and 

pat dry
• Prepare a baking sheet with foil
• Prepare a casserole dish with 

cooking spray
• Place a colander in the sink


