
Braised Lamb Lasagne 

 

Serves 4 Prep  30 mins Cooking 5h Easy 

Ingredients 

1 tbsp olive oil 
4 lamb neck fillets (± 400g) 
1 rosemary sprig 
500g carton passata 
500ml whole milk 
50g unsalted butter 
50g plain flour 

70g Parmesan, grated 
6 lasagne sheets 
2 mozzarella balls, torn into thin strips 
2 tbsp panko breadcrumbs 
dressed chicory leaves to serve 
(optional) 

1. Heat the oven to 130C/110C Fan/ Gas 1. Heat the oil in a casserole dish. Season the 
lamb generously, then sizzle for 5 mins until nicely browned. Add the rosemary and 
cook for a minute more, then pour over the passata. Rinse out the passata carton with 
a splash of water, then pour that in too. Season, then bring to a simmer. Cover tightly 
with foil, top with the lid, then cook in the oven for at least 3½ hours or up to 4 hours, 
until the lamb is shreddable. Leave the lamb to cool slightly, then use two forks to 
shred it into the sauce. This will keep in the fridge for two days, or in the freezer for 6 
months. 

2. To make the béchamel, heat the milk in a saucepan until just simmering. In a separate 
saucepan, melt the butter, then add the flour and stir to make a sandy paste. Slowly 
whisk in the hot milk until combined and you have a glossy white sauce. Stir in half the 
Parmesan and season. Meanwhile, soak the lasagne sheets (unless they are freshly 
made) in just boiled water to soften, then drain. 

3. Heat the oven to 180C/ 160C Fan/ gas 4. Spread a thin layer of the lamb sauce over 
the base of a small lasagne dish, then top with a layer of pasta, followed by a third of 
the béchamel and a third of the mozzarella. Add a second layer of lamb, then again, 
top with the pasta, then béchamel, then mozzarella. Add a final layer of pasta, then top 
with the rest of the béchamel, the last of the mozzarella, the remaining Parmesan and 
the panko breadcrumbs. Bake the lasagne for 35 mins, then turn the oven up to 190C/ 
170C Fan/ Gas 5. Bake for 10 mins more to crisp up the top, then leave to rest for 10 
mins before serving from the dish with a few dressed chicory leaves, if you like. 
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