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Variations
• Instead of adding the sweet potato and zucchini into 

the sauce. Try slicing the sweet potato and zucchini 
into thin strips and layering them on top of the pasta 
sheets, this will give the lasagne a fun colourful-
layered look.

Tips
• To save time, use a food processor to 

quickly chop the onions, celery, and 
zucchini. 

• Blanching the lasagne sheets for 1-2 
minutes in hot water one-by-one before 
making can accelerate the baking time.

• If cauliflower is not in season substitute 
with frozen cauliflower instead.

Method
1. Pre-heat oven to 180°C.

2. Heat olive oil in large saucepan over medium-low 
heat.

3. Add onion, leek, celery, zucchini, capsicum and 
cauliflower and cook with lid on for 10 minutes, 
stirring occasionally.

4. Add sweet potato and cook uncovered for 5 minutes.

5. Add canned tomatoes and simmer over low heat for 
25-30 minutes, stirring occasionally. 

6. Add a little water if the mixture is too thick. 

To make the béchamel: 

7. Melt the margarine in a saucepan over medium heat. 

8. Add the flour. Cook, stirring with a wooden spoon, for 
1 minute or until bubbling. Remove from heat. 

9. Gradually add milk, stirring to prevent lumps forming. 
Return pan to heat. Cook, stirring, for 5 minutes or 
until sauce boils and thickens. 

10. Remove pan from heat. Stir in half the cheese, stirring 
until melted and mixed through. Set aside. Assemble 
straight away to prevent the béchamel sauce from 
solidifying. 

To assemble lasagne: 

11. To make 10 portions of the lasagne, lightly spray an 
8cm deep, 26 x 36cm baking dish. Place 1/3 of the 
lasagne sheets on the base of the baking dish, spoon 
½ the vegetable mixture onto the sheets and cover 
with 1/3 of the béchamel sauce. 

12. Repeat with 2 more layers. Spoon béchamel sauce 
over top. Sprinkle with remaining cheese. Bake at 
180°C for 40 minutes or until the top is golden. Stand 
for 10 minutes. Cut into portions of 250g or portion 
the pan into 10 portions and serve.

VERY VEG LASAGNE

Equipment
2 saucepans

Measuring cup

Measuring jug

Tablespoon

Scales

Wooden spoon

7cm deep, 20cm wide 
baking dish

Ingredients
Quantity for:

10 serves 20 serves 30 serves

Olive oil 1.5 tbsp. 3 tbsp. 4.5 tbsp.

Medium sized 
onion, diced 1 2 3

Leek, diced ½ 1 1.5

Celery stalk, diced 1 2 3

Zucchini, large, 
diced 2 4 6

Red capsicum, 
diced 1 2 3

Cauliflower, 
chopped 1 cup 2 cups 3 cups

Medium sweet 
potato, diced 1 2 3

Canned diced or 
crushed tomatoes 
(no added salt) 

1.2 kg or  
3 x 400g 
cans

2.4kg or  
6 x 400g 
cans 

3.6kg or  
9x 400g  
cans 

Lasagne sheets 300g 600g 900g

Olive oil spray

FOR THE BÉCHAMEL SAUCE

Reduced-fat milk 1 litre 2 litres 3 litres

Margarine 30g 60g 90g

Wholemeal flour ¼ cup ½ cup ¾ cup

Reduced-fat grated 
mozzarella cheese ½ cup 1 cup 1.5 cups

Portion size limit:  
250g (primary schools) and  
350g (secondary schools)
Serving Size:  
250g 
Container size:  
320ml foil square 

RECIPE COST  
PER SERVE:

$1.30

RECOMMENDED  
SERVE PRICE:

$5.00
(285% mark up)

HOT FOOD
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