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24 Layer Lasagna


Ingredients:
12-24	each		Fresh Pasta Sheets
1	jar		Marinara
1	recipe		Bechamel
1	recipe		Blanched Spinach & Basil
½	cup		Grated Parmigiano Reggiano 
3	cups		Shredded Mozzarella Cheese
2	TBSP		Extra Virgin Olive Oil


Procedure:

1. This is not so much an exact recipe, but more of a technique.  When I build my lasagna, I make my pasta dough, bechamel sauce, blanch my herbs and grate my mozzarella cheese the day before.  This way, when I make my pasta, it is a very quick build rather than trying to do it all in one day.  Here is what the day looks like when I build lasagna.
2. I roll out my pasta sheets first and foremost.  You need to have enough pasta to completely cover the bottom of your pan and for each layer.  If you have a thin pan, like a bread pan, you should be able to fit one sheet of pasta in the bottom no problem.  But if you’re using a 9x9 baking dish, you will need two sheets of pasta to overlap and cover the entire surface.
3. Once my pasta is rolled out, I cook it in boiling water for 1 minute and then cool in ice water.  Once they are cooled, I gently pat them dry with a kitchen towel before using.  
4. In the bottom of your pan, add the olive oil and rub it along the side, in the corners and all over the bottom.  This will help the lasagna release later.
5. Add a small amount of marinara to cover the bottom of the pan.
6. Add the first layer of pasta and top with a layer of marinara.
7. Add another layer of pasta and top with 1/3 of the basil/spinach and a good sprinkle of parmesan
8. Add another layer of pasta and top with bechamel
9. Add another layer of pasta and top with a thin layer of mozzarella.
10. At this point, you have 8 layers of your lasagna built.  4 layers of pasta and 4 layers of filling.  Repeat this sequence 3 more times for the 24 layers.
11. Once your lasagna is assembled, bake in a 350°F oven for  around 25 minutes.  If you have a digital thermometer, the internal temperature should be around 170-180°F.
12. Allow your lasagna to cool at room temper for 1 hour before you place in the fridge overnight.
13. The next day, you can use a thin knife to separate the lasagna from the side of the pan.  You may need to cut a small portion of lasagna away and remove from the pan completely so you can slide a spatula underneath and remove from the pan. 
14. Once your lasagna is removed, I like to slice it into 1.5” pieces and seas in a nonstick pan with olive oil until golden brown and warm inside. 
15. If you wanted to skip the cooling and cutting, you can enjoy your lasagna after you cook it.  Just let it sit 10-15 minutes before you cut into it.
16. VIDEO COMING SOON!
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