Turkey and Spinach Lasagne

Tomato Sauce:

1 can chopped tomatoes

1 onion

1 clove garlic

125mls white wine (optional)

3tbs tomato puree

¼ teasp dried oregano

1 vegetable stock cube

White Sauce:

1½ tbs corn flour

350mls skimmed milk

100g grated cheese

350g frozen spinach

450g minced turkey

lasagne sheets

15 - 25g parmesan cheese for top (optional)

Method:

1. Make sauce – place tomatoes, chopped onion, crushed garlic, wine, puree and oregano in pan. Bring to boil – reduce heat and simmer for 20 mins till thick.

2. Allow spinach to thaw and drain. Lay in base of dish and season with a little nutmeg.

3. Heat a little oil in a large pan and quickly fry meat (turkey) without over browning.

4. Spoon turkey evenly over spinach in dish

5. Spoon over tomato sauce

6. Arrange lasagne over tomato sauce

7. Make blended sauce using corn flour and skimmed milk – heat for 2-3 minutes until sauce thickens then add grated cheese.

8. Spoon sauce over lasagne and transfer to baking sheet

9. Sprinkle with parmesan cheese

10. Bake for 20-30 minutes – gas 5-6

