Vegetable Lasagne

Recipe:

2 onions

2 courgettes

1 red pepper or 1 aubergine

1 vegetable stock cube

1 tin chopped tomatoes

1-2 tbs tomato puree

½ teaspoon mixed herbs

Lasagne sheets

Cheese sauce:   
50g marg




50g flour




500 mls milk

100-150g grated cheese

Method:

1. Chop, dice or slice all vegetables into even sized pieces.

2. Place all vegetables in a large pan with the tin of tomatoes, stock cube, 125mls water, herbs and tomato puree .

3. Bring to boil and then simmer gently for approx 20-30 mins. Check seasoning.

4. Make cheese sauce, melt marg add flour add milk a little at a time! Bring to boil stirring all the time. Remove from heat, add cheese, stir in.

5. Assemble lasagne – put a spoonful of cheese sauce on base, then layer of lasagne sheets, spoonful of vegetable sauce etc. finish with lasagne sheets and pour cheese sauce all over the top.

6. Bake for approximately 30 minutes Gas 5 or 180 C

