
 

 

 

 

 

 

 

 

 

 

Mixed Vegetable Lasagne 
Serves: 8 
Per serve: 1580kJ | 14g protein | 11g fat | 55g carbs | 9g fibre 
 

Ingredients 
Lentil Mixture 
 400g tin of lentils, drained and rinsed 
 400g tin of sweet corn, drained 
 1 onion, diced 
 3 long red chili, diced 
 80g tube of Mediterranean Herbs 
 2 tbsp tomato paste 
 800g tin of diced tomatoes 
 100g sundried tomatoes, roughly 

chopped 
 200g button mushrooms, thinly sliced 
 150g baby spinach, roughly chopped 

Béchamel Sauce 
 2 tbsp butter 
 2 tbsp plain flour 
 2 cups milk 
 100g ricotta cheese 
 1/2 cup grated mozzarella cheese 

 
Lasagne 
 1 medium sweet potato 
 1 large zucchini 
 1 medium eggplant 
 200g gluten free lasagne sheets 
 1/4 cup parmesan cheese, finely grated 

 

Method 
Lentil Mixture 
1. In a large non-stick pot on high heat add all of the ingredients. Stir to combine. 
2. Bring to the boil and then turn down to a simmer. 
3. Season with salt and pepper. 
4. Place lid on pot and leave to cook for 15 minutes. 
 
Béchamel Sauce 
1. Meanwhile, in a medium non-stick pot on low heat melt the butter. 
2. Remove the pot from the heat and add the flour, using a whisk to combine until it forms 

a thick paste (add an additional 1 tsp of flour at a time, if required, until you get the right 
consistency). 

3. Add the milk and return the pot to the heat. Increase heat to medium. 
4. Using a whisk, continue to mix the mixture so that no lumps form until the sauce has 

thickened. 
5. Add the ricotta and mozzarella cheese and mix until melted. Season with pepper. 
6. Set aside. 



 

Lasagne 
1. Preheat oven to 180 C. 
2. Using a mandolin slicer, thinly slice the sweet potato, zucchini and eggplant, and set 

aside in seperate bowls. 
3. Grease a 6cm deep, 29cm x 22cm ovenproof dish. 
4. Add 1/2 cup of the lentil mixture to the bottom of the dish to stop the lasagne sheets 

from sticking. Place 1 layer of lasagne sheets on top. Top with 1/2 of remaining lentil 
mixture, a layer of sweet potato, followed by zucchini, followed by eggplant slices. Drizzle 
over 1/3 of the bechamel sauce. Arrange 1 layer of lasagne sheets over mixture. Repeat 
with remaining lentil mixture, sweet potato, zucchini, eggplant, and 1/3 of bechamel 
sauce.  

5. Arrange remaining lasagne sheets over mixture. Spread the remaining bechamel sauce 
over the lasagne. Top with remaining sweet potato, zucchini and eggplant. Sprinkle with 
parmesan cheese.  

6. Cover with foil. Bake for 40 minutes. Remove the foil. Bake for 20-30 minutes or until 
top is golden. Stand for 5 minutes before serving. 


