Lasagna

Ghandek bzonn: (8 persuni)

lkg ghagin tal-lasagna
200g kapuljat tal-majjal
200g kapuljat tac-canga
100g bejken Streaky
100g perzut Sandwich
200g irkotta

100g gobon tal-hakk
200g spinaci msajjra
Basla mqatta rgiga
Tewma mqatta rqiga
Ftit zejt taz-zebbuga

2 bajdiet mhawwda
500ml halib frisk

Nofs kikkra dgiq

50g butir

5009 popla tat-tadam
Bzar u melh

Metodu:

Ghalli 1-ghagin ghal ftit minuti biss

Qalli I-basla, t-tewma, I-bejken u I-kapuljat fi ftit zejt taz-zebbuga

Zied il-polpa u hawwar bil-bzar u I-melh

Ghamel il-besciamella billi tholl il-butir mad-dqiq u zzied bilmod il-halib shun
Hallat I-irkotta mal-bajd u I-gobon

F’dixx fond, ghamel staffi ta’ ghagin, spinaci, perzut, zalza u irkotta

Fil-wice zied il-besciamella u ftit ichor gobon mahkuk

Ahmi fil-forn, temperatura moderata, ghal madwar siegha



