Wills Killer Vegan Lasagne 

Heat your oven to 180-200 degrees C.

Ragu: 1 onion. 3 garlic cloves. 1 or 2 carrots. 2 sticks of celery. 350ml red wine. Rosemary. Passata (400ml). Soy sauce. Meatless farm mince. fry onions, garlic, celery and carrots in olive oil with a sprig of rosemary. 

Add your mince (meatless farm is the best). Brown the mince. Add some red wine and turn up he heat. Cook until the liquid has mostly evaporated. Add a splash of soy sauce, and 400ml passata or chopped tomatoes. Add 400ml water, a stock cube and a pinch of salt. Simmer while you make the bechamel. 

Bechamel: 150ml olive oil. 150g plain flour. 1.5L oat milk. 1tbsp nutritional yeast. Salt and pepper. Heat the oil, whisk in the flour to make a tie then cook for 2 minutes. 

Gradually add the milk while whisking. Add the nutritional yeast and S&P. Cook and stir continuously until it’s the consistency of custard. 

Build your lasagne: 1/4 of the ragu, cover with spinach leaves, spoon over 1/4 of the bechamel, lasagne sheets, repeat. 

Finish with a layer of bechamel and a few sprigs of rosemary, salt and pepper. Cover with tin foil and cook for 45 minutes. 

Then take the foil off and cook for another 10-15 minutes until bubbly and fit AF. 

Leave to rest for 10 minutes before eating the whole thing*. 

Bon appetite,

Will 

*Best served after a big day out on Bodmoor!

