LASAGNE
Recipe:
200g (approx) lasagne sheets



450g – 500g minced beef/lamb or Quorn  



                      1 small carrot



1 stick celery



1 small – medium onion



2 rashers streaky bacon



1 clove garlic (if wanted )



50g (2 tbs) tomato puree



100g mushrooms



125 mls beef stock (use a good quality stock cube )

+ 500 mls cheese sauce for top (made with 50g marg, 50g flour, 500mls milk,100g grated cheese and a studded onion)

1.  Prepare all ingredients.  Cut celery, carrot and onion into brunoise (tiny 

     dice), cut bacon into strips, slice mushrooms, crush garlic.


2.  Prepare meat sauce – place bacon, onion, garlic, celery, carrot and             minced beef in a pan – place on medium heat and stir till meat is brown.


3. Remove from heat and add tomato puree and stock.

4.  Bring to boil and then simmer for 15 mins.

5.  Add mushrooms – cook for 2-3 mins.  Turn off heat.

6.  Make cheese sauce – roux method (scald milk and allow to infuse, melt marg add flour and cook for 1 minute, remove from heat, gradually add hot milk, stirring all the time. Bring up to boil, remove from heat and add cheese).

7.  Assemble lasagne - start with a spoonful of cheese sauce, then add lasagne sheets and meat sauce. Repeat layers, finishing with lasagne sheets.

8. Cover generously with remaining cheese sauce.  Make sure all lasagne                    

    is covered so that it does not dry out.

9. Sprinkle with cheese.

10. Bake for 20 – 30 minutes Gas 5 until lasagne is soft and top is golden 

11. Garnish and serve.

NOTE: Delicious with garlic bread and crisp salads!

