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Lasagna with broccoli and asiago cheese (Pasta & rice main dishes) 

 

  
Preparation  

If you’re not using a ready-made sauce, start making your béchamel with butter and
flour and then adding milk. Mix well so as not to get any lumps. Add salt and nutmeg to
taste. Separately, blanch the broccoli and cut the cheese into cubes. Finally blanch the
lasagna briefly (only if you’re using the type that requires it). Blend half the broccoli
with a bit of béchamel and water from its cooking water so as to obtain a kind of
creamed broccoli. Grease a baking dish and then smear some of this creamed broccoli
over the bottom. Now proceed to make the layers, adding lasagna, creamed broccoli,
broccoli florets, diced Asiago cheese and grated Parmesan. Add a few tablespoons of
béchamel and repeat until all ingredients are used up. Finish with béchamel, parmesan
cheese and some butter. Bake at 180°C for 45 minutes, then serve.  

Tips  

To prepare this recipe you could use various vegetables belonging to the cabbage
family, and different types of cheese. The general rule is that the combination of
cabbage and cheese, if well balanced, always works well. You can also combine
different cheeses, creating a lasagne with cabbage or broccoli and many different
cheeses, diced and mixed together. The heat of the oven, blending them, will do the
rest of the work, handing you back a unique and deliciously intense flavour.  

Trivia  

In the famous book, The Art of Cooking, Apicius speaks of lasagna as a favourite dish
of Cicero. Obviously it was not this one with broccoli and asiago cheese, but almost
certainly the more famous one with Bolognese-style meat sauce. Another curiosity: the
term comes from the Latin ‘lasanum’ which means container. So the container in
which they were baked gave its name to the famous dish that is now envied and copied
throughout the world.  

Information  

Preparation 90 minutes
Total Time 45 minutes
Serves X Serves 3 persons
Level of difficulty  Easy

   
Ingredients  

Lasagne 200 grams

Broccoli 250 grams

Cheese 150 grams (Asiago cheese)

Parmesan 100 grams

Butter 50 grams

Béchamel 250 millilitres
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