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In the Kitchen with Primary Students
BEEF AND VEGETABLE LASAGNE
FRESH FROM THE GARDEN:  Spinach, oregano, parsley, eggplant
RECIPE SOURCE:  The New B.A.S.I.C.S. Cookbook
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Tomatoes
                            Lemons                     Blueberries
Ingredients:

1T olive oil

700g beef mince

1 eggplant

4 cups wilted spinach

8 lasagne sheets

1 ½  cups mozzarella cheese

4T parsley

1t oregano

½ t nutmeg

1 jar Béchamel sauce

1 jar tomato sauce 

Method:

1.  Preheat the oven to 350°F.
2.  Slice and salt the eggplant.  Rest for 10 minutes.  Rinse.

3.   Wilt spinach in a frying pan over low heat.

4.  Heat the olive oil in a skillet over medium heat.  Add the beef, crumbling it onto the skillet.  Cook, stirring occasionally, until it is browned.  Drain, and set aside.
5.  Place the tomato sauce in a saucepan.  Add the beef and 2 tablespoons of the parsley, and cook over medium heat for 5 minutes.  Remove the pan from the heat.
6.   Place spinach in a mixing bowl, add 2 tablespoons parsley, 1 teaspoon oregano, ½ teaspoon nutmeg and pepper to taste.  Stir well.
7.   Place half the tomato and beef mix in the bottom of a baking dish.  Arrange 4 lasagne sheets on top of the sauce then half the wilted spinach.  Place ½ cup Béchamel sauce, a layer of eggplant and sprinkle with ½ cup of the mozzarella.  Repeat the layers of tomato and beef mix, lasagne sheets, spinach, Béchamel sauce, eggplant and remaining mozzarella.
8.  Cover the dish loosely with aluminium foil, place it on a baking tray and bake for 45 minutes.  Remove the foil and bake for an additional 20 minutes.  Remove the dish from the oven and allow it to rest for 10 to 15 minutes before serving.
