Kale and Mushroom Lasagne

A dish that requires a little bit of extra preparation, but one you can put together in a relaxed way over

an hour or two that results in something truly warming and delicious.

@ 1 hour+ 808 serves 4

Method

e  Heat the milk for the béchamel sauce with the bay leaf, onion, celery and peppercorns until just below simmering.
Remove from the heat and set aside to infuse.

e Roughly shred the kale, microwave 4 minutes.

e  Preheat the oven to 180°C/Gas Mark 4.

e Putinto a large saucepan and just cover with cold water. Add salt. Bring to the boil, reduce the heat and simmer
for 2-3 minutes, until just tender. Drain well and set aside.

e Heat half the butter in a large, wide frying pan over a medium heat.

o  Add half the mushrooms and some salt and pepper. Increase the heat and fry, stirring often, for 5-10 minutes,
until the liquid released by the mushrooms has evaporated and they are starting to reduce, concentrate and
caramelise.

e  Stirin half the garlic and half the thyme, cook for a minute longer, then remove to a bowl.

Repeat to cook the remaining mushrooms and set aside.

e  Gently reheat the infused milk, then strain. Make the roux with he in the usual way.

e  Return to the heat and cook for a few minutes, stirring often, allowing it to bubble gently until thickened. Stir in
the mustard, then add some salt and pepper. Stir about half of the béchamel sauce into the kale; put to one side.

e Spread half the remaining béchamel over the bottom of a 28 x 22cm (or thereabouts) ovenproof dish.

e Layer a third of the lasagne sheets in the dish, then spoon the kale over the top. Add another layer of lasagne,
then the mushrooms. Finish with a final layer of pasta and the remaining béchamel. Scatter over the cheese and

add a trickle of oil. Bake for about 30 minutes until golden. Serve straight away.

Ingredients

30g butter

500g mushrooms, sliced

2 garlic cloves, finely chopped

A few sprigs of thyme, leaves only, chopped

175g lasagne sheets (fresh is best, but dried is fine)

20g Parmesan, hard goat’s cheese or other well-flavoured hard cheese, grated
A little rapeseed or olive oil

Sea salt and freshly ground black pepper

For the béchamel sauce
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750ml whole milk

1 bay leaf

1 onion, roughly chopped

1 celery stalk, roughly chopped
A few black peppercorns

50g unsalted butter

50g plain flour

2 teaspoons Dijon mustard
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