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There’s something about spring that makes me want to put away
the heavy red sauce and cook a little lighter—but not boring.
This  asparagus  lasagna  is  exactly  that.  Layers  of  tender
pasta, a silky lemon béchamel, and a ricotta filling that
actually holds its shape when you slice into it.

I used store-bought lasagna noodles that needed to be boiled
first, and honestly, it’s worth the extra step. You get better
texture, cleaner layers, and a more traditional feel than the
no-boil kind.

It’s the kind of dish that feels like it came out of a small
kitchen somewhere in Northern Italy—simple, seasonal, and just
indulgent enough. And yes, it’s a showstopper, but it’s also
one of those recipes you’ll realize is way easier than it
looks.

 



Things  to  know  about  this
Asparagus,  Prosciutto  &  Lemon
Béchamel Lasagna

Use the right noodles
I used classic store-bought lasagna sheets that require
boiling. Cook them just to al dente—they’ll finish in
the oven and give you the best texture. And the right
size pan 
Blanch your asparagus
This keeps it bright green and prevents excess water
from ruining your layers.
Dry everything well
Moisture is the enemy of a clean slice.
Your béchamel matters
It should be smooth and pourable—not thick like paste.
The ricotta mixture is key
Adding egg + Parmigiano-Reggiano + parsley gives you
structure and that bakery-style finish.
Don’t over-layer
Thin, even layers = better texture and cleaner cuts.
Let it rest
15–20 minutes makes all the difference between messy and
perfect.
If  you  love  recipes  like  this  that  feel  a  little
elevated but are still completely doable at home, you’ll
want to try my Italian Sunday Sauce with meatballs and
my  Italian  Meatloaf  with  roasted  potatoes—both  are
staples that instantly upgrade simple ingredients.

 

https://www.amazon.com/Barilla-Pasta-Oven-Ready-Lasagne-ounce/dp/B000RUQPQQ/ref=sr_1_3?dib=eyJ2IjoiMSJ9.iuBlodvrQOekPoJRkcP29IFQxPjLcROMV8DPTQQGe1o8tRUvGvKnDCALHf2Ge89LTaEF980DbauOoXO-nl2nyKG0ZzAby8F71Pk9ECmuyWv9VEOVbNH8d_KMal0NraUnCA3Rrt2IluSWj1nglvXctIzTzMbcuxGl36zil2DX2wxBoptKqCsS96q0O2nSEv76Pieyk2ZrUmjM_QFjyWomskMr0TEDHCiYI7z1a4k61xTS1c7MjwcCRYRh2KIzSY0gDp-iD_2AV4XT0fthumhvD06mBnh4fhv-CXtz9EdffpU.7lItO5LwY6WJGZKgSMpxMSYsrorhNcLPIvDFmmIuG3I&dib_tag=se&keywords=lasagna%2Bsheets&qid=1774370915&sr=8-3&th=1
https://www.amazon.com/DOWAN-Ceramic-White-Baking-Pan/dp/B08R7D4CCM/ref=sr_1_2_sspa?crid=IS5968ETPEQV&dib=eyJ2IjoiMSJ9.kc51vDyHDNgHRV3AanS5toe6lWjIzxfjUjX8SSRbzPJnPip1JxLF1OOK8_1tfCvkDcUXsDhwxJj2M1MxltlMU-wUI52P5iGT-Np6YVGuSNBfdk00mTXUGfZ8t2MFWQhjE6hYqF5Ws-Y8yTkhPyQsxgYwUjKY-yUtc7HIsONjlTlvQ6I-umLS6re08x3qKv7yid5h7JtcNaRy6W4d3ZLOCz7-rCtEqlPUlUHrvwyWldZdH63AwPwrY67UZT94-WEpDfMyYdF3iaRHEHFFWM4A0nV6Ld-ekEQ52Ue8G7teYlg.ccrOX3psCCSI6gwSLDyjv6TfdRHXUZTgdVkrdTPDnHI&dib_tag=se&keywords=lasagna%2Bpan&qid=1774370997&sprefix=lasagna%2B%2Caps%2C251&sr=8-2-spons&sp_csd=d2lkZ2V0TmFtZT1zcF9hdGY&th=1
https://www.amazon.com/DOWAN-Ceramic-White-Baking-Pan/dp/B08R7D4CCM/ref=sr_1_2_sspa?crid=IS5968ETPEQV&dib=eyJ2IjoiMSJ9.kc51vDyHDNgHRV3AanS5toe6lWjIzxfjUjX8SSRbzPJnPip1JxLF1OOK8_1tfCvkDcUXsDhwxJj2M1MxltlMU-wUI52P5iGT-Np6YVGuSNBfdk00mTXUGfZ8t2MFWQhjE6hYqF5Ws-Y8yTkhPyQsxgYwUjKY-yUtc7HIsONjlTlvQ6I-umLS6re08x3qKv7yid5h7JtcNaRy6W4d3ZLOCz7-rCtEqlPUlUHrvwyWldZdH63AwPwrY67UZT94-WEpDfMyYdF3iaRHEHFFWM4A0nV6Ld-ekEQ52Ue8G7teYlg.ccrOX3psCCSI6gwSLDyjv6TfdRHXUZTgdVkrdTPDnHI&dib_tag=se&keywords=lasagna%2Bpan&qid=1774370997&sprefix=lasagna%2B%2Caps%2C251&sr=8-2-spons&sp_csd=d2lkZ2V0TmFtZT1zcF9hdGY&th=1
https://lorianasheacooks.com/meatball-sunday-sauce/
https://lorianasheacooks.com/italian-meatloaf-with-roasted-potatoes/


Asparagus,  Prosciutto,  &  Lemon
Béchamel Lasagna

Creamy  asparagus  lasagna  made  with  silky  lemon  béchamel,
pancetta, and layers of tender pasta—no red sauce, just a
rich, spring-inspired twist on classic comfort food.

4 Tbsp. butter (for the Béchamel sauce )
4 Tbsp. flour (for the Béchamel sauce )
3 cups milk (warmed for the Béchamel sauce )
1 Tbsp. lemon zest (for the Béchamel sauce )
Salt and pepper (to taste)
9 lasagna Sheets (Store bought or homemade)
1 bunch asparagus (For the filling)
4 oz. prosciutto (For the filling)
2 cups ricotta (For the filling)
1 egg (For the filling)
1/2 cup Grated parmesan cheese (For the filling)
2 Tbsp. chopped Italian parsley (For the filling)

1. Par boil the lasagna noodles . Let dry on tea towels1.

2. Prep the asparagus Blanch in salted water for 2–32.
minutes → transfer to ice water → drain very well and
pat dry. Cut into 2-inch pieces.

3. Cook the proscuitto Render in a pan until crispy.3.
Remove and set aside.



3. Make the béchamel4.

� Should be silky and pourable—not thick and heavy

Melt  butter,  whisk  in  flour  (1–2  minutes,  no
browning)Slowly whisk in warm milk. Simmer until smooth
and coats the back of a spoon Stir in salt, pepper, and
lemon zest.

4. Make the ricotta layer In a bowl, mix:5.

Ricotta1 egg Grated Parmigiano-Chopped parsley Pinch of
salt + pepper

5. Assemble6.

Layer in this order:

Thin layer of béchamel

Lasagna sheets

Béchamel

Ricotta mixture (spread lightly)

Asparagus + pancetta

Repeat layers 2–3 times.

Finish with Lasagna noodle béchamel + extra parmesan
cheese

6. Bake 375°F for 1 hour or until golden on top and7.
bubbling at the edges

7.  Rest  (don’t  skip)  Let  sit  15–20  minutes  before8.
slicing

� This is the difference between:

messy scoop to clean, perfect slices



Main Course
Italian
Italian asapargus, lasagna


