
what to know before you begin…

If your lasagna has been in the refrigerator, it has to temper 
(leave at room temperature) for 1 hour. You want it to be the  
same temperature all the way thru. If it goes in straight from the 
refrigerator, the outside will burn while the inside is still cold. So, 
please give yourself enough time.

You must let the lasagna rest after you pull it from the oven for a 
minimum of 15 minutes. I repeat, you must let the lasagna rest 
after you pull it from the oven for a minimum of 15 minutes. I 
know, I know, but if you cut into it right away the layers will fall 
apart, & it will be a mess. Resist the urge and wait… it will be 
worth it, I promise!

Cookie dough should be refrigerator temperature or warmer  
going in the oven. Keep in the fridge & pull out 10 minutes before 
you put into oven.

ALL OVENS ARE DIFFERENT
You know your oven better than we do. Our recommended time & 
temperature are simply suggestions. Your goal is for the lasagna 
to be hot in the middle, crispy puffed edges, & lightly browned 
on top. Not so hot it breaks the bechamel but hot enough to puff 
the layers.

ideal schedule for a 6:00pm meal

4:00 - 4:15 • Pull from your refrigerator & set on the counter to 
temper.

5:00 • Put the lasagna in the oven & bake at 450° for 20-25 
minutes covered in foil, remove the foil & bake for 10 minutes 
uncovered until golden. Remember you know your oven better 
than us. Adjust temperature & time if necessary.

5:30 • Drop oven to 350° for garlic bread & cookies. Pull out the 
lasagna & rest on your counter, ideally on a cooling rack for AT 
LEAST 15 MINUTES.

5:40 • Put the foil-wrapped garlic bread in the oven for 10-15 
minutes.

5:55 • Combine shaved vegetables with greens & dress the salad, 
slice the lasagna & scoop carefully onto plates. Slice up the warm 
garlic bread & open lots of wine!!!

5:59 • Put cookies in the oven for 12-15 minutes or until just 
cooked through. DO NOT OVERCOOK! You want just crispy edges 
and soft in the middle.

6:00 • EAT & ENJOY!

6:15 • Pull out your cookies & let cool on the pan. Let cool for 5 
minutes, but definitely eat while warm!

instructions

the Sotto Lasagna
allow 2 hours


