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	Ingredients
	Weight
	Ingredient

	
	1040g
	Lasagne sheets

	
	400g
	Onions

	
	150g
	Tomato puree

	
	500g
	Canned tomatoes

	
	5g
	Mixed herbs

	
	25g
	Garlic puree

	
	85g
	Gravy granules

	
	1500ml
	Water

	
	75g
	Plain flour

	
	75g
	Margarine

	
	350g
	Cheddar cheese

	
	[bookmark: _GoBack]1500ml
	Milk

	
	1200g
	Minced lamb

	
	10g
	lamb bouillon



	Method
1. Brown the mince, add the onions, tomato puree tomatoes, bouillion and 1500ml water to almost cover the meat.
2. Cover and simmer for about 30 minutes
3 .Remove from the heat and thicken with gravy mix if needed.
4. Bring back to the boil, stirring all the time. Remove from heat.
5. Make the roux sauce with the margarine, flour and milk.
6. Remove from the heat and add most of the cheese and seasoning.
7. In an oven proof dish, make layers of the cheese sauce, lasagne, mince lasagne and cheese sauce. Top with the remaining cheese.
8. Bake for 40 minutes at 190c, 375F, gas 5.



Allergens : Wheat Gluten Milk Sulphur Dioxides/Sulphites
