pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Courgette and meat lasagne

50 min - 4 servings

INGREDIENTS LET’S GET COOKING

2 courgettes 1. Soften the sliced onion in olive oil. Add the sausage meat and brown it. Stirin

250 g sausage meat the tomatoes and tomato purée, season and simmer gently for 15 minutes.

1 el 2. Meanwhile, wash the courgettes and slice lengthways into thin strips.

500 g peeled tomatoes 3. Spoon some sauce into a baking dish and cover with courgette strips.

Olive oil 4. Spread herb cream cheese on top. Repeat the layers, finishing with a

3 generous layer of grated Emmental.
1 tbsp tomato purée

5. Bake for 30 minutes at 180°C.
Salt and pepper

300 g herb cream cheese 6. Let it settle for a few minutes, then serve with a green salad.

150 g grated Emmental

Quantities adjusted. Method quantities refer to the base recipe.
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