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everyday meals

lasagne

Serves 5 with leftovers
For the most fabulous  

pasta sheets
2 eggs

120g/125ml (1/2 cup) cream cheese

150g/310ml (1¼ cups)  
grated mozzarella

30g/60ml (1/₄ cup) grated Parmesan 

For the sauce 
45g/45ml (3 tbsp) butter 

250ml (1 cup) cream 

125g/125ml (1/2 cup) crème fraÎche

120g/250ml (1 cup) mix of grated 
mozzarella and Cheddar  

1,5-3g/5-10ml (1-2 tsp) psyllium husks

1kg loaded bolognaise  
(recipe on page 71)

lasagne sheets per 100g:  
energy: 276kcal • protein: 19g 

fat: 22g • carbs: 3g 
allergens: dairy, egg

lasagne per 100g: energy: 217kcal 
protein: 8g• fat: 20g • carbs: 3g 

allergens: dairy, egg

1. Preheat the oven to 180°C. Line a 22cm x 
33cm baking tray with baking paper.

2. Whisk together the eggs and cream cheese 
until well combined.

3. Fold in the mozzarella and Parmesan.

4. Spread the mixture onto the lined baking 
tray and bake for 20 minutes or until slightly 
golden. Leave to cool down, then cut into 3 
equal-sized sheets, removing the baking paper. 

5. Make the white sauce: melt the butter in 
a small saucepan and add the cream, créme 
fraÎche and cheeses. Stir while simmering 
over low heat until all the cheese is melted.

6. Sprinkle the psyllium husks over the surface 
of the sauce and whisk vigorously so no 
lumps form. 

7. To build the lasagne, use a rectangular 
ovenproof dish of about 25cm x 15cm. Ladle 
some of the bolognaise into the bottom and 
top with 1 of the pasta sheets, followed by 
another layer of meat. Pour a layer of the 
white sauce over followed by the meat sauce. 
Repeat the layers, ending with a thick layer 
of white sauce. Bake in the oven for 25 
minutes until golden.

We missed having lasagne but with this recipe the boys say it 
tastes better than ever! 


