
 

 

Ingredients 

Chocolate Syrup for Dipping: 

 1 cup hot water 
 1 ½ tablespoons unsweetened cocoa powder 
 2 tablespoon granulated sugar 
 2-3 tablespoons chocolate liqueur or brandy, optional 

Chocolate Ganache: 

 100 g dark chocolate coarsely chopped 
 ½ cup (120 ml) heavy cream 

Filling: 

 1 cup (227 g) mascarpone cheese, at room temperature 
 1 teaspoon pure vanilla extract 
 1 cup (250 ml) heavy cream 
 ⅓ cup (65 g) granulated sugar 
 About 200g/ (18-24 units) ladyfingers 
 cocoa powder or grated chocolate, to sprinkle on top 

 

Method 

1. For the chocolate syrup: In a small bowl, combine hot water, cocoa powder, 2 

tablespoons sugar, and liqueur. Set aside to cool slightly. 

 

2. For the chocolate ganache: Place chopped chocolate and cream in a medium 

heat-proof bowl. Carefully microwave in 20-second intervals, stirring in between 

each interval, until melted. Alternatively, set it over a saucepan of simmering 

water, stirring occasionally. Set aside to cool slightly. 

 

3. For the filling: In a large bowl, place mascarpone and vanilla extract and whisk 

vigorously until creamy and smooth (there’s no need to use the mixer for this). In 

a different mixer bowl, using an electric mixer, whisk together heavy cream and 

sugar until stiff peaks form. Fold whipped cream into mascarpone in 2 additions 

until mixture is smooth. 

 

Chocolate Tiramisu 

 



4. Assemble tiramisu: Dip ladyfingers very quickly (less than a second) into the 

chocolate syrup. Break each one into 4 pieces and place them at the bottom of 

the glasses (you don’t have to use all 4 pieces at once; it depends on the size of 

the glass.). Spoon a dollop of the mascarpone cream mixture on top. Add a thin 

layer of chocolate ganache, about 1-1.5 teaspoons, on top of the mascarpone 

cream. Repeat once more and finish with another layer of mascarpone cream. 

Dust the top with cocoa powder or grated chocolate. 

 

5. Refrigerate for at least 1-2 hours until set. Tiramisu will keep for 3 days in the 

fridge. 



 

 

Ingredients 

 2 tablespoons peanut oil  

 3 chicken breasts, trimmed, cut across the grain into thin strips 

 1 brown onion cut into thin wedges 

 1 red capsicum, deseeded, cut into thin strips 

 250g button mushrooms or mushroom caps, sliced 

 1 bunch broccolini, cut into 4cm lengths 

 2cm piece fresh ginger, peeled, grated or chopped 

 2 garlic cloves chopped 

 2 fresh chillies, deseeded if desired, thinly sliced 

 2 tablespoons salt-reduced soy sauce 

 1 1/2 tablespoons oyster sauce 

 1 tablespoon water 

 100g bean sprouts, to serve 

 Coriander leaves, to serve 

 Cooked white rice or noodles, to serve 

 

Method 

1. Heat wok over high heat for about 1 minute. Add 1 tablespoon of the oil and swirl 

it around the wok to coat the entire cooking surface and heat for 30-60 seconds 

or until very hot. Add half the chicken strips and stir-fry for 1-2 minutes or until the 

chicken is sealed and just cooked through. Transfer the chicken to a plate and 

set aside. Add about half the remaining peanut oil to the wok and repeat the 

process with the remaining chicken strips. 

 

2. Add the remaining oil to the wok and heat over high heat until hot. Add the onion 

and capsicum and stir-fry for 2 minutes. 

 

3. Add the mushrooms and broccolini and stir-fry for a further 2 minutes. Add the 

ginger, garlic and chillies. Season with salt and stir-fry for 1 minute or until 

aromatic. 

 

4. Add the soy sauce, oyster sauce and water and toss for about 1 minute. Return 

the chicken to the wok and stir until the vegetables and chicken are coated with 

the sauces and the vegetables are tender crisp. 

 

5. Remove the wok from the heat, toss through the bean sprouts and coriander and 

serve the stir-fry immediately with cooked rice or noodles. 

Chicken Stir-fry 



 

 

 

Ingredients 

FILLING: 

 Bolognese sauce  

 120g mozzarella, cut into 1cm 

cubes 

 100g cooked peas (optional)  

RISOTTO: 

 3 tbsp extra virgin olive oil 

 120ml white wine 

 approximately 900ml chicken or vegetable stock 

 salt 

 1 egg 

 2 cups Arborio rice 

BREADING: 

 all-purpose flour 

 2 eggs, beaten 

 breadcrumbs 

 more tomato sauce, to serve (optional) 

 basil leaves, for garnish 

Method 

1. Make the risotto by adding the rice to the heated oil in a large pot, and stirring quickly 

for one or two minutes. Quickly add the white wine while stirring. With the heat on 

medium high, begin adding the chicken stock a little at a time, and continuously stirring, 

until all the stock has been used and the rice is cooked, yet still al dente. Taste; adding 

salt if necessary. Remove from heat and set aside to cool. 

2. Add an egg to the risotto and mix well, then refrigerate for a few hours, or overnight. 

To make the arancini: 

3. Place some rice in your hand and flatten it into your cupped hand, but don’t make it too 

thin, or the filling will ooze out. Place a piece of mozzarella, and/or a little tomato sauce 

Arancini 

 

 

 



(and peas, if using) in the centre of the cupped rice. Next, close the rice around the 

filling and shape into a ball. 

4. If you’d like to make conical shapes, flatten the bottom of the ball, and make the top 

more pointed. 

5. Now, roll the shaped arancini in flour, then roll them in the beaten egg, and finally the 

breadcrumbs. Set aside until all of the rice has been used. 

6. Heat some oil in a deep fryer, pot or wok until it is very hot. Add the arancini, and cook 

quickly, turning often so they don’t brown too much on one side. If serving immediately, 

fry for a few minutes, so the cheese will melt in the centre. Remove from oil and place 

on paper towel lined plate or tray. 

7. Serve plain, or place on tray with a little tomato sauce and garnish with basil. You can 

also serve them with a little extra sauce on the side. 



 

 

Ingredients Serving 8 

 2 cups plain flour 

 1 cup, firmly packed brown sugar 

 1 cup rolled oats 

 200g chilled butter, chopped 

 1 cup chopped walnuts 

 1.6kg granny smith apples 

 

Method 

 

1. Preheat oven to 180C. Combine the flour, sugar, butter and oats in a 
bowl. 
 

2. Use your fingertips to rub the butter into the flour mixture until the 
mixture resembles fine breadcrumbs. Stir in the walnuts. 
 

3. Spoon the apple into an ovenproof dish. Scatter the walnut mixture 
evenly over the apples. Bake in oven for 20-25 minutes or until 
golden. Dust with icing sugar. Spoon the apple crumble into serving 
bowls. Serve with ice-cream. 
 

Apple crumble 

 



 

 

Ingredients 

 6 sheets Pita Bread  

 1 Tomato, 5 leave lettuce, 1 onion  

Chicken 

 3 tbsp fresh lemon juice 

 1½ tsp chopped fresh oregano 

 2 tbsp olive oil 

 ½ tsp salt 

 4 garlic cloves, minced 

 500g chicken breast 

Tzatziki sauce 

 ½ cup plain Greek-style yoghurt 

 125g Greek-style feta cheese 

 1 tbsp lemon juice 

 1 garlic clove, minced 

 1 Lebanese cucumber, seeded, coarsely grated and drained 

 

Method 

1. To marinate chicken, combine lemon juice, oregano, oil, salt, garlic and 
chicken in a shallow bowl. Cover with cling wrap and place in refrigerator for 
30 minutes. 
 

2. For tzatziki sauce, put yoghurt and feta in a bowl and blitz with a stick blender 
until smooth. Add lemon juice, garlic and blitz again to mix. Add cucumber and 
stir through. Season with salt and pepper if required. 

 
3. Remove chicken from bowl; discard marinade. Heat a grill pan to medium-high 

heat. Cook chicken for eight minutes or until done, turning once. Rest on 
plate, then shred into bite-size pieces. 

 

 

Chicken souvlaki 

 

 



 

 

Ingredients 

 200g pitted dried dates, roughly chopped 

 1 teaspoon bicarbonate of soda 

 1 cup boiling water 

 60g butter, softened 

 1/2 cup caster sugar 

 2 eggs  

 1 1/3 cups self-raising flour 

Butterscotch Sauce 

 1 cup firmly packed brown sugar 

 1 cup thickened cream 

 100g butter, chopped 

Method 

 

1. Preheat oven to 180C/160C fan-forced. Grease a 6cm-deep, 18cm (base) 

round cake pan. Line base with baking paper. 

 

2. Place dates and bicarbonate of soda in a heatproof bowl. Add boiling 

water. Stand for 20 minutes or until tender. 

 

3. Using an electric mixer, beat butter and sugar until pale and creamy. Add 

eggs, 1 at a time, beating well after each addition. Using a large metal 

spoon, stir in date mixture and flour. Stir to combine. 

 

4. Spoon mixture into cake pan. Bake for 40 to 45 minutes or until a skewer 

inserted into the centre comes out clean. Stand for 10 minutes. Turn out 

onto a wire rack. 

 

5. Meanwhile, make butterscotch sauce: Combine sugar, cream and butter 

in a saucepan over medium heat. Cook, stirring, for 3 minutes or until 

Sticky Date Pudding 

 

 



boiling. Reduce heat to low. Simmer for 2 minutes. Pour warm sauce 

over warm cake. Serve. 



 

 

Ingredients 

CRUST 
 2 cups chocolate sandwich cookie (200 g) 

 ⅜ cup coconut oil (90 g) 

 
FILLING 
 

 1 ½ cups medjool date (255 g) 

 1 cup boiling water (240 mL) 

 1 cup almond flour (100 g) 

 ¾ cup cocoa powder (90 g) 

 ½ cup coconut sugar (100 g) 

 1 tablespoon ground flaxseed 

 2 teaspoons vanilla extract 

 ½ teaspoon baking powder 

 ¼ teaspoon salt 

 ⅓ cup soy milk (80 mL) 

Method 

1. To make the crust, blend together the cookie sandwiches and the vegan butter in a 
food processor. Blend for 10 seconds at a time until the cookies have absorbed all 
the butter. The mix should stick when pressed together. 
 

2. Transfer to a greased pie pan, press to form a crust. 
 

3. Refrigerate for 30 minutes. 
 

4. To make the filling, place your dates in a bowl and soak them in the boiling water for 
10-15 minutes. 

 
5. Transfer the dates and the water to a food processor and blend for 10 seconds at a 

time until a thick paste has formed. Transfer to a large mixing bowl. 
 

6. Add the rest of the ingredients for the filling into the mixing bowl and fold them into 
the paste. Mix thoroughly. 

 
7. Pour the mix into the chilled pie crust. Bake in the oven at 350° F (180° C) for 40-45 

minutes. The texture should be thick and fudgy. 

 

Brownie Pie 



 

 

Ingredients 

 1/2 cup (80g) Brown Sugar 

 3/4 cup (185ml) olive oil 

 1/2 cup (125ml) Golden Syrup 

 3 eggs 

 1 teaspoon vanilla essence 

 1 cup (150g) self-raising flour 

 1/2 cup (75g) plain flour 

 1 teaspoon bicarbonate of soda 

 1/2 teaspoon ground cinnamon 

 2 (about 300g) carrots, peeled and 

grated 

Icing 

 1/2 cup (80g) Pure Icing Sugar 

 1/2 teaspoon vanilla essence 

 250g spreadable cream cheese 

 

Method 

1. Preheat oven to 170C or 150C fan-forced. Grease a 20cm (base) round cake pan 

lightly with oil, and line with non-stick baking paper. 

2. Put the brown sugar, oil, golden syrup, eggs and vanilla in a separate bowl. Use a 

balloon whisk to mix until combined. 

3. Sift the flours, bicarbonate of soda and cinnamon into a large bowl. 

4. Pour the oil mixture into the dry ingredients. Use a wooden spoon to stir gently until 

just combined. Stir in the grated carrot. 

5. Pour the mixture into the pan and bake for 1 hour. Set aside for 5 minutes, before 

turning out onto a wire rack to cool completely. 

6. To make the icing, place the cream cheese, icing sugar and vanilla in a bowl. Use a 

wooden spoon to mix until well combined. 

7. Spread the icing over the cake. 

 

Serving: 12  

Carrot cake 

 

 



 

 

Ingredients 

 1 cup water 

 2 1/2 tablespoons white sugar  

 1/2 teaspoon salt 

 2 tablespoons vegetable oil 

 1 cup plain flour 

 

Method 

1. Batter: In a small saucepan over medium heat combine water, sugar, salt and 
vegetable oil. Bring to a boil and remove from heat. Stir in flour until mixture 
forms a ball. 

 

2. To Cook: Heat oil for frying in deep fryer or deep saucepan to 180 degrees C. 
Pipe strips of dough into hot oil using a pastry bag. Fry until golden; drain on 
paper towels. 

 

Churros 

 

 



 

 

Ingredients 

• 1/4 cup maple syrup 

• 1/4 cup smoky barbecue sauce 

• 3 teaspoons smoked paprika 

• 1 teaspoon onion salt 

• 1.5kg chicken nibbles and/or wings 

• 1 tablespoon chilli sauce 

• 1 tablespoon chopped fresh chives 

Mustard Sour Cream 

• 1/3 cup sour cream 

• 2 tablespoons finely chopped fresh chives 

• 1 tablespoon wholegrain mustard 

 

Method 

1. Combine maple syrup, barbecue sauce, paprika and onion salt in a jug. 

Place chicken, in a single layer, in a ceramic baking dish. Pour over sauce. 

Turn to coat. Cover. Refrigerate for 30 mins 

 

2. Preheat oven to 200C/180C fan-forced. Remove chicken from fridge. 

Stand at room temperature for 15 minutes. Bake chicken in marinade for 

35 minutes, turning twice during cooking, or until chicken is browned 

and cooked through. Brush chicken with chilli sauce. Scatter with chives. 

 

 

3. Meanwhile, make Mustard Sour Cream Combine sour cream, chives and 

mustard in a bowl. Season well with salt and pepper. Serve with chicken 

wings. 

Smoky Maple & Barbecue 

Chicken Wings 

 

 

 



The ONLY Dumpling Recipe You’ll Ever

Need
We’ve been making this dumpling recipe for a long time. A LONG time. I

remember sitting on a stool in my grandmother’s kitchen making this

dumpling recipe.

2 hrs 15 mins 2 hrs 15 mins

Appetizers and Snacks Chinese 16 387kcal

Sarah

Ingredients

Instructions

Prep Time Cook Time Total Time

Course: Cuisine: Servings: Calories: 

Author: 

3 lbs green leafy vegetable (1.35kg, like shepherd’s purse, baby bok choy, napa cabbage, or

Chinese chives)

1 ½ pounds ground pork (680g; can substitute ground chicken or beef, as long as they aren’t

too lean)

2/3 cup shaoxing wine

½ cup oil

3 tablespoons sesame oil

1 tablespoon salt

3 tablespoons soy sauce

¼ teaspoon white pepper

2/3 cup water (plus more for assembly)

3 packages dumpling wrappers

1. Wash your vegetables thoroughly and blanch them in a pot of boiling water. Transfer them to

an ice bath to cool. Ring out all the water from the vegetables and chop very finely.

2. In a large bowl, stir together the vegetable, meat, wine, oil, sesame oil, salt, soy sauce, white

pepper, and 2/3 cup water. Mix for 6-8 minutes, until very well-combined.

3. To wrap the dumplings, dampen the edges of each circle with some water. Put a little less

than a tablespoon of filling in the middle. Fold the circle in half and pinch the wrapper

together at the top. Then make two folds on each side, until the dumpling looks like a fan.

Make sure it’s completely sealed. Repeat until all the filling is gone, placing the dumplings on

a baking sheet lined with parchment. Make sure the dumplings aren’t sticking together.

4. If you’d like to freeze them, wrap the baking sheets tightly with plastic wrap and put the pans

in the freezer. Allow them to freeze overnight. You can then take the sheets out of the freezer,

transfer the dumplings to Ziploc bags, and throw them back in the freezer for use later.

5. To cook the dumplings, boil them or pan-fry them. To boil, simple bring a large pot of water to

a boil, drop the dumplings in, and cook until they float to the top and the skins are cooked

through, but still slightly al dente.

�. To pan-fry, heat 2 tablespoons oil in a non-stick pan over medium high heat. Place the

dumplings in the pan and allow to fry for 2 minutes. Pour a thin layer of water into the pan,

4.99 from 53 votes



Notes

Find the dumpling skins fresh at the Asian grocery store. Look for the white, round ones. If they

start to dry out, wrap them in a damp paper towel and put them in a sealed plastic bag for a couple

hours to soften back up.

Freeze any unused dumpling wrappers in an airtight sealed plastic bag for later.

Recipe makes about 7-8 dozen.

Nutrition

Calories: 387kcal | Carbohydrates: 35g | Protein: 14g | Fat: 19g | Saturated Fat: 4g | Cholesterol:

36mg | Sodium: 1026mg | Potassium: 178mg | Fiber: 2g | Sugar: 1g | Vitamin A: 3795IU | Vitamin C:

38.6mg | Calcium: 127mg | Iron: 3mg

The ONLY Dumpling Recipe You’ll Ever Need by The Woks of Life. Recipe URL: https://thewoksoflife.com/dumpling-recipe-youll-
ever-need/

cover, and reduce heat to medium-low. Allow dumplings to steam until the water has

evaporated. Remove the cover, increase heat to medium-high and allow to fry for a few more

minutes, until the bottoms of the dumplings are golden brown and crisp.

7. Serve with soy sauce, Chinese black vinegar, chili sauce, or other dipping sauce of your

choice!



___

Family Beef Tacos
Fresh Ideas

Prep

5m
Cook

5m
Serves

4
Difficulty

Ingredients

4 tomatoes, chopped

1 carrot, grated

1 medium avocado

1/2 tsp ground coriander

2 tsp cumin

1 lemon, juiced

2 cup iceberg lettuce blend

260g lean beef mince

1 tsp olive oil

1 clove garlic, crushed

3/4 cup light Greek-style yoghurt

160g light tasty shredded cheese

8 corn tacos, prepared according to packet directions

Method

Step 1

Heat oil in a frying pan over medium heat. Add garlic  and sauté  for 1 minute. Add

mince and cook for 2-3 minutes or until cooked through. Add spices and stir to

combine. Cook for a further 1 minute.

Step 2

Mash avocado with a fork and season with lemon juice and pepper.

Step 3

Serve beef mince with taco shells, avocado, yoghurt, cheese, carrot, m ixed leaves

and tomato.


Menu
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3-INGREDIENT NUTELL A
CROISSANTS
★★★★

  prep time:  15 MINUTES    cook time:  25 MINUTES

  total time:  40 MINUTES    yield:  12 CROISSANTS 1X

DESCRIPTION

These 3-ingredient croissants are quick and easy to make, and perfectly flaky and Nutella-licious.

INGREDIENTS

SCALE 1x 2x 3x

INSTRUCTIONS

★
4.9 from 10 reviews

1 package (2 sheets) store-bought puff pastry*, thawed but still cool
3/4 cup Nutella
1 egg (plus 1 tablespoon of water)

Heat oven to 350 degrees F. Prepare a baking sheet by lining it with parchment paper or
misting with cooking spray.

1

Sprinkle a cutting board or other flat surface lightly with flour. Then spread out the puff
pastry sheet so that it is flat. Use a rolling pin to roll out the puff pastry until it is smooth
and even. Use a pizza cutter or knife to then cut the puff pastry along the three folding lines
into thirds. Then cut each long rectangle into two long triangles, making six triangles total.

2

Place a dallop (about 1 tablespoon) of Nutella on the wide end of the triangle, and use a
spoon to spread it out just a bit over the triangle. (Try to leave at least a 1/2-inch border all
the way around the edges of the triangle, though, so the Nutella does not seep out during

3



NOTES

Find it online: https://www.gimmesomeoven.com/3-ingredient-nutella-croissants-recipe/

baking.) Then, beginning with the wide end of the triangle, roll the dough up into a croissant
shape. Place on a baking sheet, and turn in the edges of the dough slightly to make a “U”
croissant shape.
Repeat with the remaining five triangles. Then repeat with the second sheet of puff pastry
and remaining Nutella.

4

In a separate bowl, whisk together the egg and one tablespoon of water until combined.
Then liberally brush the egg mixture onto the top of each croissant. (You can also use the
egg wash to help seal the ends of the croissant, if they are not holding together.)

5

Bake for 20-25 minutes, until the croissants are golden and flaky. Serve immediately or
store in a sealed container for up to 3 days.

6

To make these vegan, I recommend using Pepperidge Farm puff pastry, melted vegan butter
(instead of an egg), and vegan chocolate hazelnut spread.

i

https://www.gimmesomeoven.com/3-ingredient-nutella-croissants-recipe/


Lasagna
Recipe video above. One of the most loved foods in the world! This is a

lasagna made the traditional Italian way, with a slow cooked ragu and a

béchamel sauce ("Besciamella"). No ricotta - that's the American-Italian

version. Though it requires patience to make, it is worth every minute.

The ragu bolognese is melt-in-you-mouth tender and the sauce is rich and

thick. Makes 8 giant or 10 normal servings.

20 mins 4 hrs 4 hrs 20 mins

Mains Italian, Western Lasagna 10

625cal Nagi

Ingredients

Ragu Bolognese:

Cheese Sauce (Besciamella):

Lasagna:

Instructions

Prep Time Cook Time Total Time

Course: Cuisine: Keyword: Servings: 

Calories: Author: 

1 tbsp olive oil

1 onion , finely chopped (white, yellow or brown)

1 medium carrot , finely diced

1 rib / stick of celery , finely diced

2 garlic cloves , minced

1 kg / 2 lb beef mince (ground beef) (Note 1)

800g / 28 oz crushed tomato

1/4 cup tomato paste

1 cup (250ml) red wine , bold not light (Note 2)

3 beef bouillon cubes , crumbled

2 bay leaves , dried or fresh

1/2 tsp each dried thyme and oregano

2 tsp Worcestershire Sauce

1 - 2 tsp sugar (if needed - Note 3)

1/2 tsp salt and black pepper

60g / 4 tbsp butter

1/2 cup (75g) flour

4 cups (1 litre) milk (I use low fat)

2 cups (200g) shredded cheese (Colby, Gruyere, Cheddar, Monterey Jack, OR 1 cup shredded

parmesan) (Note 4)

Pinch of freshly ground nutmeg

Salt and pepper

350g/ 12 oz fresh lasagna sheets (or 250g/8oz dried) (Note 5)

1 1/2 cups (150g) shredded mozzarella cheese

Finely chopped basil or parsley , for garnish (optional)

4.94 from 209 votes



Ragu:

Cheese Sauce:

Assemble:

Notes
1. The traditional version is made using a mix of pork and beef. If you wish to do this, use

300g/10oz pork and 700g/1.4lb beef. Pork adds a bit of richness. I do not (usually) do this simply

because I feel like the sauce is so beautifully rich anyway (especially with the cheese sauce).

2. Use a bold red, like cab sauv, not a light one like pinot. You can skip the wine if you prefer, just

use water instead, or beef broth/stock.

1. Heat oil in a large heavy based pot over medium heat. Add garlic, onion, celery and carrots.

Cook for 10 minutes until softened and sweet - they should not brown (if they do, turn heat

down).

2. Add beef, turn heat up and cook the beef, breaking it up as you go.

3. Once the beef has all turned brown, add the remaining Ragu ingredients EXCEPT the sugar.

4. Stir then adjust the heat so it is bubbling very gently. Place the lid on and cook for 1.5 - 2

hours, stirring every now and then, then remove the lid and simmer for 30 minutes.

5. The ragu is ready when the meat is really tender and the sauce has thickened and is rich - see

video for consistency (Note 6). Adjust salt and pepper to taste, and add sugar if required

(Note 3)

1. Warm milk up in a saucepan (optional - just makes sauce thicken faster).

2. In a large saucepan, melt butter over medium low heat. Add flour and mix constantly for 1

minute.

3. Pour about 1 cup of the milk in, mixing as you go to incorporate into the flour mixture. Once

mostly lump free, add remaining milk. Use a whisk if needed to make it lump free.

4. Turn heat up to medium high. Stir occasionally at first then regularly after a few minutes until

sauce thickens - about 5 - 8 minutes. It should coat the back of the wooden spoon.

5. Remove from heat, add cheese, nutmeg, salt and pepper. Mix until the cheese is melted. The

Sauce should be thick but still easily pourable - the consistency of heavy cream (you need to

be able to drizzle it over the Ragu when layering - see video). If it's too thick, add a splash of

water or milk.

1. Preheat oven to 180°C/350°F.

2. Use a 33 x 22 x 7 cm / 13 x 9 x 2.5" baking dish.

3. Smear a bit of Ragu on the base, then cover with lasagna sheets. Tear sheets to fit.

4. Spread over 2 1/2 cups of Ragu (enough to cover sheets), then drizzle over 1 cup of Cheese

Sauce.

5. Top with lasagna sheets (Note 7). Spread with another 2 1/2 cups of Ragu, then 1 cup of

Cheese Sauce. Top with lasagna sheets then repeat 1 more time.

�. Top with a 4th layer of lasagna sheets, then pour over the remaining Cheese Sauce.

7. Sprinkle with Mozzarella, then bake for 25 minutes or until golden and bubbling.

�. Stand for 5 to 10 minutes before cutting and serving, garnished with basil or parsley if

desired.



3. Sugar - add this only if you think your sauce has a tinge of sour which can occur depending on

the quality of the tomatoes used.

4. Cheese: Use any flavoured melting cheese you want. I don't recommend mozzarella because it

doesn't have enough flavour. Also, I have recently discovered that some Tasty Cheese brands do

not melt well in béchamel sauces, it can make it a bit floury rather than silky smooth. So it is safest

to avoid Tasty cheese. (Tasty is a popular type of Australian cheese).

5. Fresh vs dried lasagna sheets: I like using fresh because I feel that it "melds" better with the

filling. For DRIED Lasagna sheets, check the packet to see if it needs to be cooked before using. If

it's labelled "Instant" or "No Cook", then you can use it without pre-cooking. If it needs to be cooked

in boiling water (like pasta), follow the packet directions but regardless of what the packet says, I

would recommend adding a good glug of olive oil in the water before adding the lasagna sheets

(extra assurance they won't stick together).

If you use instant dried lasagna sheets, the surface probably won't stay nice and flat, like you see

in the photos, as it tends to get "waves" on the surface once cooked. No effect on flavour, it's just

visual. Also see Note 5 re: sauciness of ragu for dried instant lasagna sheets (for cooked dried

sheets, it essentially becomes fresh lasagna sheets).

Fresh lasagne sheets are sold in the refrigerator section of supermarkets.

6. Ragu Consistency & Making ahead: The Ragu shouldn't be watery and there shouldn't be an

excessive amount of sauce. However, if you are using dried lasagna sheets, you do need to ensure

that there is enough liquid to rehydrate the sheets. See video to see how saucy my ragu is - this is

saucy enough for dried lasagna sheets.

If you aren't using a heavy based pot, you may find you need to add a splash of water during the

cook time (heavy pot = heavy lid = clamps down better = less water evaporation).

If you make the sauce ahead (I often do), reheat the ragu and you may need to add a splash of

water. Reason is that if you leave it overnight in the fridge, it thickens and is harder to spread, plus

if you are using dried sheets there may not be enough liquid to rehydrate the lasagne sheets / this

sucks out all the liquid from the sauce leaving you with meat layers that aren't that saucy in the

finished lasagna.

7. SHEET PLACEMENT: If you watch the video, you will see I place the sheets in one direction for

one layer, then the next time I place them 90 degrees the other way. This just helps the sheets stay

in place a bit better when cutting - but it's not a big deal!

8. Though there are many versions of Lasagna throughout Italian, typically, strictly authentic Italian

Lasagnas are usually made with pancetta, milk and a mix of pork as well as beef in the ragu. They

are also made with passata rather than crushed tomato, has not tomato paste, bouillon cubes or

Worcestershire and quite often made with white rather than red wine.

Mine is a more "everyday" version and while those with a refined palette or purists may be able to

taste the difference, I love my version as it is. The reason I add the extra ingredients is because I

feel they add an extra something-something, especially given I make this with every day store

bought ingredients, not fresh ripe seasonal ingredients. I do on occasion make authentic Italian

versions, but this recipe is the version I make the most often, which is why I'm sharing it.

9. MAKE AHEAD: Lasagna is brilliant for making and and freezing. Cover with foil and reheat in the

oven at 180C or microwave it (this is my preferred because I feel like it keeps it more moist). If

frozen, defrost before heating. Keeps for 3 days in the fridge.



Choc Chip Muffins
This choc chip muffins are extremely delicious and easy to make.

Prep Time
10 minutes

Cook Time
20 minutes

Total Time
30 minutes

Ingredients
2 cups self raising flour
1 cup caster sugar (granulated sugar)
1/2 cup choc chips + extra to sprinkle on top
2 eggs
1/4 cup oil
1/2 cup milk
1 teaspoon vanilla extract

Instructions
1. Preheat oven to 180 degree Celsius or 350 F.
2. Keep aside some of the choc chips to sprinkle on top of the muffins just

before you place them in the oven.
3. Now place the wet and dry ingredients in two separate bowls. Mix them

well. Then add the wet mixture to the dry mixture. Combine all the
ingredients.

4. Meanwhile grease and line a muffin tray. Divide the mixture evenly in
12 holes. Sprinkle choc chips on top and bake for 20-25 minutes.

5. When done, leave it in the tray for 10 minutes, and then turn on to a
wire rack to cool completely.

Notes
I’ve used metric measurements in this recipe, 1 cup = 250 ml. Click here to
view the conversation chart.

Yield: 12

https://nishkitchen.com/conversion-chart/

