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Here it is—the best lasagna that you’ll ever eat. It does not have the expected ricotta cheese that 
Italian Americans generally use. The kind with ricotta was what I knew before I feasted on 
Vincenzo’s authentic St. Angelo version. This is what I now make—we don’t miss the ricotta and 
I can guarantee that you won’t either. It also doesn’t have any salt added, as the meats and cheeses 
are salty enough to adequately season the dish. Be sure that you use really good imported Italian 
cheeses, as their intense flavor really makes all the difference in the world. Coupled with the smoky 
prosciutto and mozzarella, the flavors add a whole new dimension to this homespun preparation.

PREPARATION

1.   Heat the oil in a large sauté pan over medium heat. Add the ground beef and ground pork and sauté for about 5 minutes, 
or just until the meat has begun to color. Season to taste with some freshly ground pepper and set aside to cool.

2.  Preheat the over to 375° F.

3.   Bring a large pot of lightly salted cold water to a boil over high heat. Add the lasagna noodles and cook according to pack-
age directions. Drain well.

4.   Place a thin layer of marinara sauce on the bottom of a lasagna pan. Cover with one-quarter of the lasagna noodles. (This 
will probably be about 8 noodles.) Sprinkle about one-quarter of the cooked ground meats over the noodles, then cover 
with all of the mortadella slices. Layer with one-quarter of the cubed mozzarella and the sprinkle with one-quarter of the 
grated cheeses. Ladle some more marinara sauce over all and then cover with another layer of lasagna noodles. Top with 
one-half of the prosciutto slices, followed by another layer of mozzarella and grated Parmigiano-Reggiano and Pecorino 
Romano, and a light layer (one-third) of the chopped parsley and basil. Add another layer of the ground meats and cover 
with more marinara sauce. Top with one-half of the hard-boiled eggs. Place another layer of lasagna noodles in the pan 
and repeat the previous layering, ending with a layer of lasagna noodles. Cover this last layer of lasagna noodles with a 
final layer of the ground meats, then the grated cheeses followed by mozzarella. Cover with a final layer of marinara sauce. 
Sprinkle the remaining parsley and basil over the top and grind some pepper over all. Cover the entire pan with aluminum 
foil, making sure that the foil does not touch the top of the lasagna, or the cheese will stick to it and pull off when you 
remove the foil. Place in the preheated oven and bake for about 40 minutes, or until the cheeses are melted and the flavors 
have melded together.

5.  Remove the pan from the oven and place on a wire rack to rest for 30 minutes before cutting the lasagna into 3 x 5-inch 
serving pieces. (This resting time is necessary so that the cooking liquid that formed during baking will have time to be 
absorbed by the noodles.) Serve hot.

RECIPE  REPRODUCED WITH  PERMISS ION FROM THE  SHARED TABLE  BY  DON P INTABONA,  ©  2005

2 tablespoons olive oil
1 pound lean ground beef
1 pound lean ground pork
Freshly ground pepper
Two 16-ounce boxes lasagna noodles
8 cups marinara sauce
8 ounces mortadella cheese,  thinly sliced

2 pounds smoked mozzarella cheese, cubed
8 ounces Parmigiano-Reggiano cheese, freshly grated
8 ounces Pecorino Romano cheese, freshly grated
8 ounces prosciutto, thinly sliced
1 cup chopped fresh flat-leaf parsley
1 cup chopped fresh basil
4 large eggs, hard-boiled and chopped

Z I O  V I N C E N Z O ’ S  P A S T A  A L  F O R N O  ( L A S A G N A )  

Don Pintabona,  ‘The Shared Table’
WINE PAIR ING :  JASPER
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