Mini Lasagnas (adapted from Giada De Laurentiis’ recipe)
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Ingredients per serving:

Butter, for ramekins (room temperature)

2 lasagna sheets 

½ cup warm Bolognese sauce, plus two tablespoons extra*

at least ½ cup shredded Italian cheese (I like to use some mozzarella!)

about 3 tablespoons grated Parmesan

Olive oil, for drizzling

Special equipment: 10-ounce (round) ramekin, between 2 - 2½ inches tall and 3½ - 4 inches in diameter

Preparation:

Arrange an oven rack in the center of the oven. Preheat the oven to 375 degrees F. Butter as many ramekins as servings you wish to make. Set aside.

Bring a large pot of salted water to a boil over high heat. Add the pasta and cook until tender, stirring occasionally, about 8 minutes. Drain. Using two, cooked lasagna noodles in an "x" shape, line each ramekin, pushing the pasta noodles gently into the bottom of the ramekins, allowing any excess pasta to overhang on the sides.

Spoon 1/4 cup of the sauce into the bottom of each ramekin and sprinkle generously with cheese. Fold two of the overhanging pieces of pasta over the filling. Add another 1/4 cup of filling and top generously with more cheese. Fold over the two remaining, overhanging pieces of pasta. Spoon the extra 2 tablespoons sauce on top of the pasta, then sprinkle with the Parmesan cheese and drizzle with olive oil. Arrange ramekins on a baking sheet and bake until the filling is bubbling, about 25 to 30 minutes. Cool for 10 minutes.

*If I don’t have any home-made Bolognese, I fry 4 oz. of spicy, Italian sausage (bulk) until nice and crisp, then add in a 14-oz. jar of Prego “Fresh Mushrooms” sauce and simmer while the pasta boils. This makes enough sauce for 3 mini lasagnas – that way, I have one left over for lunch the next day!

