Mushroom Lasagne

Mushroom sauce

2 tablespoons olive oil

2 red onions

350g mushrooms

1 tin chopped tomatoes

½ - 1 teaspoon mixed herbs

1 – 2 tablespoons tomato puree

½ pack lasagne sheets

Cheese sauce

50g marg

50g flour

500mls milk

100g grated cheese

Grated parmesan for top

1. Chop onions and mushrooms. Fry onions in olive oil until onion is softened.

2. Add mushrooms and continue cooking until they have ‘shrunk’. Add tomatoes, tomato puree and mixed herbs.

3. Bring to the boil, adjust heat and simmer for approx. 20 minutes. Check seasoning – add a vegetable stock cube if needed.

4. Make cheese sauce, roux method.

5. Assemble lasagne – put small amount of cheese sauce on base of dish, add lasagne then a layer of mushroom sauce. Continue layering, finishing with a layer of lasagne. Pour remaining cheese sauce all over top of dish and spread neatly. 

6. Wipe edge of dish. Sprinkle with Parmesan cheese.

7. Bake for 30 – 40 minutes Gas 5 or 180°C

