


5. To make the noodles, pulse the ingredients in a food processor. 
Knead by hand for approximately 5 minutes. Shape into a disk and 
wrap in plastic while making sauce. 

6. When sauces are close to completion, cut pasta ball in quarters and 
roll out on a floured board.

7. Using a pasta machine, roll dough to ¹/16 inch thickness. 

8. With a sharp knife, cut pasta to fit in a 9x13 inch ovenproof dish.

9. Bring a large pot of generously salted water to a boil. Cook the 
noodles, 2 at a time so they do not stick together, for approximately  
2 minutes. Drain on cooling rack with paper towel lined sheet pan  
underneath to absorb excess water. Dab noodles with paper towels  
to remove excess moisture. 

10. To make the béchamel, bring the liquids to boil in a medium  
saucepan. Mixture should reduce slightly and be thick and creamy. 

11. Blend the flour and butter together with the back of a spoon to 
make a paste. Add to the boiling liquid and continue to whisk, until the 
mixture thickens enough to coat the back of a spoon. Grind in nutmeg 
to taste. Set aside.

12. Select “Bake” on the CookWheel. Select “Cookbooks” followed 
by “Cooking with Guenter Seeger,” “Entrées,” “Pastas & Rice,” and  
“Lasagna Bolognese.” Press “Start” to preheat the oven. 

13. Butter the ovenproof dish and begin layering the ingredients. First, 
place noodles in the bottom of the dish in a single layer, next, spread a 
thin layer of Bolognese, next ¹/3 of the béchamel. Repeat 2 more times, 
making sure you have noodles left for a top layer.

14. Sprinkle the top with the Parmigiano-Reggiano and dot with butter.

15. Place in oven and press “Start.” Bake for 6½ minutes. 

16. Allow lasagna to sit for 10 minutes. Before serving, sprinkle  
with chives. 

Wine Pairing:  Chianti


