Chicken and vegetable lasagne

4 chicken breasts (diced)

1 – 2 tbs vegetable or olive oil (for frying the chicken) or use 25 g marg

2 leeks (sliced)

3 tbs frozen or tinned sweet corn

100g  mushrooms (sliced)

1 tin of tomatoes (chopped)

1 –2 tbs tomato puree

9 – 10  lasagne sheets

Sauce 

50g marg/butter

50g flour 

350mls milk

100g cheese (grated)

+ 25g extra cheese for top

Method

1. Fry the diced chicken breasts in the oil or marg.

2. Add the sliced leeks, then the mushrooms and sweet corn.

3. Add the tomatoes and tomato puree and reduce heat.

4. Make the roux sauce.  Melt the butter in a pan, add the flour and cook for 1 minute. Remove from heat, and gradually add the milk.  Bring to the boil, stirring all the time and allow to simmer for 1 – 2 minutes.  Remove from heat.  

5. Add the cheese to the sauce.  

6. Place a layer of chicken mixture in bottom of dish, then add a layer of lasagne.  Add another layer of the chicken mixture, then a layer of lasagne sheets.  

7. Pour the cheese sauce on top.  

8. Sprinkle the cheese on top.  

9. Place in the oven for 30 – 40 minutes, gas 5 / 6 or 180 - 200°C.

Serves up to 4 people. 

