










Cavolo nero, sausage 
and ricotta lasagne

The addition of ricotta brings a 
freshness to this lasagne, while 
sausage and cavolo nero make a 
tasty change to the usual tomato and 
mince sauce of the traditional version.

45-60 minutes
Serves 6

SUPPER

Ingredients

Mild olive oil 150ml
Milk 500g
Cavolo nero 200g
Olive oil for drizzling
Leeks or red onions 350g fi nely sliced
Garlic cloves 4 fi nely sliced
Sausages 400g
Butter for greasing
Lasagne sheets 300-350g
Ricotta 250g
Your preferred cheese 75g for topping
Freshly ground black pepper to season
Thyme leaves to garnish

For the Béchamel sauce

Whole milk 700ml
Bay leaf 1
Thyme sprig 1, leaves fi nely chopped
Rosemary sprig 1, leaves fi nely chopped
Butter 70g
Plain fl our 50g
Nutmeg for grating
Parmesan 50g, grated
Cheddar 50g, grated
Salt to season
Freshly ground black pepper  to season

Method
Heat the milk in a large saucepan with 
the bay leaf, thyme and rosemary. 
Once simmering, remove from the 
heat and let it infuse for 30 minutes - 
then strain.

Melt the butter with the fl our in a 
large saucepan over a medium heat. 
Add the milk in four stages, whisking 
well and allowing the mixture to 
thicken in between. Whisk out all 
lumps before adding more milk. Keep 
adding until all milk is in and your 
sauce is glossy.

Stir in the cheeses, season well and 
add a grating of nutmeg. Cover and 
set aside.

Prepare the cavolo nero by fi nely 
chopping the stalks and cutting the 
leaves into rough pieces. 

Heat the oil in a large frying pan over 
a medium heat. Add the cavolo nero 

stalks along with the leeks and cook 
until softened and beginning to colour. 
Add the garlic and cook for a few 
minutes. Add the cavolo nero leaves 
and cook until softened. Set greens 
aside in a bowl.

Fry the sausages in the pan, removing 
the meat from the casing fi rst. Use a 
wooden spoon to break up the meat 
into smaller pieces and cook for fi ve 
minutes or until well coloured all over.

Grease a 20x30cm baking tin. Pour 
a fi fth of the béchamel sauce into the 
base and top with four lasagne sheets.

Spoon over a third of the greens, then 
a third of the sausage meat, then a 
fi fth of the béchamel and lastly a 
third of the ricotta. Add a further four 
sheets of lasagne and repeat until all 
fi llings are used up.

Top with the fi nal fi fth of béchamel 
and grate your favourite cheese over 
the top - fi nishing with a pinch of black 
pepper, a drizzle of olive oil and a 
sprinkle of thyme leaves.

Bake for 40-45 minutes, or until the 
pasta is cooked through and soft when 
a knife is inserted into the middle. 

RECIPES
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Christmas at Dunham Massey

LIFEST YLE INSPIRATION

Between working, socialising and 
powering through chores, it’s easy to 
fi nd yourself in a perpetual state of 
plate-spinning, with little time for 
yourself. From daily routines to ways 
of relaxing, each life follows a diff erent 
path - fi nding a pace that works for 
you is key to living contentedly. 

Our selection of fi ve books, podcasts 
and journals will give you the 
inspiration you need to reorganise and 
declutter your home and life, to ensure 
you have the space to focus on you.

  READ

ZEN: THE ART OF SIMPLE LIVING
by SHUNMYO MASUNO

The perfect antidote to hectic daily 
life. Explore the Japanese art of Zen 

living, with 100 daily practices that 
will soothe the soul, for a lifetime of 
calmness and joy.

MAKING SPACE, CLUTTER FREE
by TRACY MCCUBBIN

Free your mind by creating an 
organised and beautiful home with 
purpose. Learn how to declutter, break 
habits and break down ‘clutter blocks’, 
for a positive and happy home.

  LISTEN

EDIT YOUR LIFE PODCAST
with CHRISTINE KOH AND 
ASHA DORNFEST

With a focus on simplifying and 
decluttering your physical, logistical 
and mental space, Edit Your Life off ers 

practices and tips to help you make 
room for the things you care about.

HAPPIER PODCAST
with GRETCHEN RUBIN

Snippets of joy ranging from 4 to 
40 minutes, Happier off ers practical 
advice and thought-provoking tales of 
happiness. The perfect mood-boosting 
addition to your morning routine.

WRITE

WELLNESS JOURNAL
from PAPIER

Make mindfulness a part of your daily 
life, with Papier's 12-week wellness 
journal. Refl ect, offl  oad and unwind, 
with guided pages to help you feel 
thoughtful and inspired. 

Whether you’re an avid bookworm, an 
effortless wordsmith or prefer to listen-

while-you-do, here are our top picks to help 
you live a calm, content and clutter-free life.

an organised and
mindful life

READ, LISTEN AND WRITE YOUR WAY TO

Follow us on 
instagram 
@hammonds_uk 
for tips on storage, 
organisation and 
mindful living.
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How can I make the most of my 
understairs space?

“First, I’d suggest visiting any of our 
nationwide showrooms to become 
inspired. An understairs space is often 
an underutilised area in our homes 
and can be designed with clever 
storage solutions to keep shoes, coats, 
bags, and utility items like vacuums, 
ironing boards etc. With Hammonds’ 
wonderful ‘Home Design Visit’ 
service, you can understand quickly 
just what is possible with our excellent 
3D CAD Software. It’s well worth 
your time!”

What are the benefits of fitted 
wardrobes over freestanding 
wardrobes?

“I immediately think of ‘round peg in 
a square hole’ and we would all agree 
this wouldn’t be the best solution. This 
is very much the case when people 
consider purchasing freestanding 

furniture, instead of fitted furniture. 
Whilst it will certainly serve a purpose, 
it won’t allow you to maximise the 
space capabilities that fitted furniture 
could offer. The positive impact it 
can have on a family’s way of living 
can be life changing. For example, 
storing extra bedding, linen, toy 
boxes, shoes and board games, which 
would otherwise be labelled as clutter 
if left all over the floor. Utilising the 
space up to the ceiling with our fitted 
wardrobes, you can be sure to make 
the most of the space, helping to 
create a calm and organised setting 
for you and your loved ones.” 

How long should fitted wardrobes last 
- and what can I do to keep them in 
good condition?

“Like anything, if you look after it, 
it will look after you. Take time to 
understand the capabilities of your 
fitted wardrobes, and don’t overfill the 
space to the extent it compromises 

the engineering and construction of 
the furniture. I’ve visited customers 
who have had Hammonds fitted 
furniture for 25+ years, and they are 
still as happy today as they were the 
day it was installed.”  

Ask our designer
You asked, we answered. Hammonds designer,  

Tom Hefford, answers your most asked questions...

DESIGNER EXPERTISE

Are Hammonds designers able to 
advise on colours to suit our house, or 
do they just help with the design of 
the furniture?

“Hammonds designers are equipped 
with an array of skills. Not only do 
we help identify the storage issues in 
your home and suggest cost-effective 
solutions, but we can also assist with 
colours and styles to suit the age and 
character of the home. As part of the 
briefing stage of a designer’s visit, we 

will listen carefully to what you [the 
customer] is trying to achieve, and 
more often than not, we will discuss 
colour palettes, styles and overall 
aesthetic. We help as much, or as 
little, as we need to. It’s about creating 
a comfortable and enjoyable design 
visit experience.” 

Can the shelves and internal fittings 
be moved around if my storage needs 
are to change?

“In short, yes. Whilst we don’t offer 

internal fixings at every height due 
to it compromising the aesthetics of 
your fitted furniture, there are small 
height adjustments that can be made 
to accommodate a change in storage 
needs. We do always encourage you  
to think carefully about how you  
are going to use the space, and 
then brief the fitter on the day of 
installation to ensure shelves are 
positioned at heights that best suit 
your requirements.” 
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Request a FREE brochure  
or book a design visit today 

hammonds-uk.com

CBP009518


