Lasagne

175g Lasagne sheets

Cheese Sauce, using white sauce recipe 
20g Margarine/Butter






20g Plain Flour







300ml Milk

Mince made following the spaghetti bolognaise recipe.

50 – 100g Cheese, grated

1. Make the meat sauce following the spaghetti bolognaise recipe.

2. Make the cheese sauce following the white sauce recipe with over half the grated cheese added.

3. In a shallow ovenproof dish, layer meat sauce, lasagne sheets and cheese sauce, finishing with a layer of cheese sauce.

4. Sprinkle with the remaining grated cheese.

5. Bake in the oven at 180°C for about 30 minutes until golden brown.
