
Lasagne

1 onion

500g minced 
beef

1 jar of tomato 
sauce

https://www.google.co.uk/url?url=https://en.wikipedia.org/wiki/Yellow_onion&rct=j&frm=1&q=&esrc=s&sa=U&ved=0ahUKEwiOus-RmsrLAhULWBoKHVKMBNEQwW4IHjAE&usg=AFQjCNFqalKapuwB0t58jI1u56hFLpRP2Q
http://www.google.co.uk/url?url=http://www.mysupermarket.co.uk/tesco-price-comparison/fresh_meat/ocado_british_lean_ground_beef_500g.html&rct=j&frm=1&q=&esrc=s&sa=U&ved=0ahUKEwi8n4mqmsrLAhWBPxoKHQMNBYYQwW4IGDAB&usg=AFQjCNHhBWyD0ptBOBa5vZBbAgbyflCi_Q


1 pack lasagne 
sheets

Cheese (grated)

1 jar of white 
cheese sauce

http://www.google.co.uk/url?url=http://www.tesco.com/groceries/product/details/?id=250211327&rct=j&frm=1&q=&esrc=s&sa=U&ved=0ahUKEwimyq3bmsrLAhXFfhoKHbOyCNo4KBDBbggmMAg&usg=AFQjCNH1OGES_SHEu66mvhESjpt3SZPygg
http://www.google.co.uk/url?url=http://www.samcooks.com/grating-cheeses-grate-expectations/&rct=j&frm=1&q=&esrc=s&sa=U&ved=0ahUKEwis_pz2msrLAhVGvBoKHeFMA0AQwW4IHDAD&usg=AFQjCNG_6AYFIBTdzw47ZaFfWqh-JxV1Gw
https://www.google.co.uk/url?url=https://www.ocado.com/webshop/product/Dolmio-Lasagne-Creamy-Pasta-Sauce/33719011&rct=j&frm=1&q=&esrc=s&sa=U&ved=0ahUKEwibgKLYm8rLAhUHXhoKHZEMBPwQwW4IGDAA&usg=AFQjCNGwRpbTlbfngTiVeLM9irX64uxjHA


Preheat oven to 
180C.

Chop the onion.

Add the onion and 
mince to a 
saucepan. Cook 
until brown.

Add tomato sauce. 
Mix.

Presenter Notes
Presentation Notes
Add tomato sauce. Mix.

http://www.google.co.uk/url?url=http://www.thevspotblog.com/2014/02/best-lasagna-recipe.html&rct=j&frm=1&q=&esrc=s&sa=U&ved=0ahUKEwjWjPODoMrLAhXC73IKHWLcDQoQwW4IIjAF&usg=AFQjCNFW01FkWGLBDbRNJSXzIw6UF7vDSA


Take off the heat. 

Get 1 oven proof 
dish. Add 1 layer of 
mince.

Add layer of 
lasagne sheets.

Presenter Notes
Presentation Notes
Add layer of lasagne sheets.

http://www.google.co.uk/url?url=http://www.oldwoodfiregrill.com/?p=806&rct=j&frm=1&q=&esrc=s&sa=U&ved=0ahUKEwiL8vDKoMrLAhWCTBoKHZzMAcw4FBDBbgg8MBM&usg=AFQjCNGN7hYC9mV0VFjOtrns42J3Tz4Dyw
http://www.google.co.uk/url?url=http://www.oldwoodfiregrill.com/?p=806&rct=j&frm=1&q=&esrc=s&sa=U&ved=0ahUKEwiL8vDKoMrLAhWCTBoKHZzMAcw4FBDBbgg8MBM&usg=AFQjCNGN7hYC9mV0VFjOtrns42J3Tz4Dyw


Add layer of 
white sauce.

Add another layer 
of mince.

Add another layer 
of sheets.

Presenter Notes
Presentation Notes
Add another layer of sheets.

http://www.google.co.uk/url?url=http://witwitwoo.com/2016/03/03/slimming-world-slow-cooker-lasagne/&rct=j&frm=1&q=&esrc=s&sa=U&ved=0ahUKEwjg--_xocrLAhUG2BoKHcwHBoU4eBDBbgg4MBE&usg=AFQjCNH9fd71X7vBkzc2zJtFWWk7vIEaFg
http://www.google.co.uk/url?url=http://pinoyfoodblog.com/filipino-recipes/lasagna-with-bechamel-sauce/&rct=j&frm=1&q=&esrc=s&sa=U&ved=0ahUKEwiyr7m9ocrLAhVDfxoKHZ5XCVE4jAEQwW4IIDAF&usg=AFQjCNGqX2tmJhoNAa3qFQ_iHaE3sNOd2A
http://www.google.co.uk/url?url=http://www.oldwoodfiregrill.com/?p=806&rct=j&frm=1&q=&esrc=s&sa=U&ved=0ahUKEwiL8vDKoMrLAhWCTBoKHZzMAcw4FBDBbgg8MBM&usg=AFQjCNGN7hYC9mV0VFjOtrns42J3Tz4Dyw


Add a final layer of 
white sauce.

Sprinkle  
grated cheese 
on top.

Put lasagne in the 
oven and bake for 
35 minutes until 
cheese is golden 
Brown.

Serve .

http://www.google.co.uk/url?url=http://www.whatscookingella.com/lasagne.html&rct=j&frm=1&q=&esrc=s&sa=U&ved=0ahUKEwifufLCosrLAhXGvRoKHcyVAD84UBDBbggYMAE&usg=AFQjCNHo35gZDxwdUG7f6u6RqWZyGlcuNA
https://www.google.co.uk/url?url=https://www.pinterest.com/pin/475763148106009887/&rct=j&frm=1&q=&esrc=s&sa=U&ved=0ahUKEwjRvL-7pMrLAhVBcBoKHR00AUI4FBDBbgguMAw&usg=AFQjCNEK2LD-HDijN-UW5O1HjSF_ETOoVQ
http://www.google.co.uk/url?url=http://witwitwoo.com/2016/03/03/slimming-world-slow-cooker-lasagne/&rct=j&frm=1&q=&esrc=s&sa=U&ved=0ahUKEwjg--_xocrLAhUG2BoKHcwHBoU4eBDBbgg4MBE&usg=AFQjCNH9fd71X7vBkzc2zJtFWWk7vIEaFg
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