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[bookmark: _GoBack]Veggie open lasagne
Ingredients
1 onion
2 garlic cloves
3 x 15ml spoon fresh basil
50g parmesan cheese or vegetarian Italian hard cheese
[image: ]2 large fresh lasagne sheets (or 4 dried) 
1 x 15ml spoon oil
1 x 400g can chopped tomatoes
¼ x 5ml spoon red chilli flakes
1 x 5ml spoon dried oregano
300g Quorn Mince
250g ricotta cheese
2 x 15ml spoons water
¼ x 5ml spoon ground nutmeg
Black pepper

Equipment
Chopping board, vegetable knife, garlic press, measuring spoons, grater, 2 x large saucepans, colander, tongs, 2 x mixing spoons, can opener, small microwavable bowl/jug or small saucepan, heat proof dish or 2 x tin foil dishes (approximately 20cm x10cm).
Method
1. Prepare the ingredients:
· peel and dice the onion;
· peel and crush the garlic;
· roughly chop the basil, reserving 2 x 15ml spoons for the topping;
· grate the cheese.
2. Cut each fresh lasagne sheet into two pieces, if using. Bring a large pan of water to the boil and cook the lasagne sheets for four minutes (fresh lasagne sheets) or 10 minutes (dried lasagne sheets) until al dente, or just cooked and firm ‘to the bite’.
3. Once the lasagne sheets are cooked, drain using a colander.
4. Heat the oil in a large saucepan and fry the onion gently for 3 minutes until beginning to soften, stirring frequently. 
5. Add the garlic and cook for a further 1 minute.
6. Stir in the canned tomatoes, red chilli flakes and oregano.
7. Bring to a boil, cover and simmer gently for 2 minutes then stir in the Quorn Mince. 
8. Cover and cook for a further 8 minutes. Taste and season with pepper, as required. Stir in 1 x 15ml spoon of chopped basil.
9. Pre-heat the grill to a high setting.
10. Mix the ricotta cheese with the water, nutmeg, pepper, the remaining basil and half of the grated cheese in a bowl or jug, cover and microwave for 30-40 seconds to warm through. Alternatively, warm through in a small saucepan.
11. Place the cooked lasagne sheets in the heat-proof dish (they should go across the bottom and up the sides). Cover with the lasagne filling.
12. Top the filling with the ricotta mix.
13. Sprinkle the remaining cheese over the top and grill for 1-2 minutes to lightly toast the cheese topping.

Top tips
· Add sliced mushrooms, chopped carrot or peppers, or mixed frozen vegetables to the lasagne filling.
· Use 150g reduced-fat cream cheese and sliced reduced-fat mozzarella, instead of the ricotta and parmesan cheese.
· Serve with a mixed salad or steamed vegetables.
· If there is any Veggie open lasagne leftover, why not freeze it for a later date? 



















Recipe kindly provided by Quorn Foods, an Official Supporter of BNF Healthy Eating Week.
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