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DAY 4: Rock FM kitchen fridge leftovers
Quick and tasty vegetable lasagne
Makes 6 large portions and is ideal for freezing and you will need a deep tin measuring approx 30x15cm.

- 9 sheets of lasagne
- 1 red pepper

- 2 x cans chopped tomatoes

- 100g mushrooms

- Fennel bulb

- 250g cream cheese

- Large onion
- 50 ml double cream

- 1 leek
- Bag baby spinach

- Courgette

- Pinch nutmeg
For the tomato layer:

Fry the chopped onion, leek, red pepper and fennel in a little oil until soft then add the chopped tomatoes and season with salt and pepper.

For the cream cheese layer:

Fry the chopped courgette and mushroom in a little oil and when slightly softened add the baby spinach. Stir for 30 seconds then add the cream cheese and nutmeg.

To assemble the lasagne start with a layer of tomato sauce and then spread 3 sheets of lasagne over the top, then a layer of cream cheese over the lasagne. Then add a layer of lasagne, then another layer of tomato sauce, then another layer of lasagne and finish with a layer of cream cheese on top.

Bake for 35-40 minutes at 160oC or until the top is golden and the pasta is soft.

This recipe works with most vegetables, roast butternut squash and aubergine work particularly well also.

