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	50g
Plain Flour
	50g Margarine
	150g Cheese
	500ml Milk
	Lasagne sheets
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1. Melt the margarine in a
 saucepan on a low heat
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2. Stir in the flour and
cook for 1 min
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3. Gradually stir in the milk to
 make a thick white sauce.
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4. Take from the heat and stir
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5. Pour the sauce on top of each lasagne sheet before adding another layer of the vegetables. Sprinkle top with cheese and put in the oven for 30 mins. 

Vegetable Lasagne: Preparing the ingredients
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	Tin of Tomatoes
	Courgettes
	Mushrooms
	Peppers
	Red Onion
	Foil Tray



[image: http://www.dreamstime.com/oven-dial-thumb17034701.jpg]
1. Heat oven to 180C. 
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2. Chop the courgettes, mushrooms, peppers and onions and put in a saucepan.
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3. Add the tin of tomatoes to the saucepan and simmer for about 15 minutes. 
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5. Pour the sauce on top of the lasagne sheet before adding another layer of the vegetables. (Repeat until the tray is full)
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