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Lasagne and Homemade Garlic bread  
The smiles on everyone’s faces will make it worth taking the time to 
make this delicious lasagne with irresistible garlic bread 



 

Lasagne and homemade Garlic bread 
Takes 1 Hour 15 minutes Serves 6 

Ingredients 

 3 Peppers, chopped into large 
chunks 

 2 large Aubergines, sliced into 
rounds 1cm thick 

 8tbsp Olive oil 

 500g pack Lasagne sheets 

 2 jars (750g) Bolognese sauce 

 125g Mozzarella balls, sliced into 
rounds ½ cm thick  

Method 

1. Pre-heat your oven to 200c. Place your chunks of pepper and aubergine slices in a 
large ovenproof dish, sprinkle with 1tbsp of garlic salt, drizzle with the olive oil and 
mix everything together. Place in the pre-heated oven for 25 minutes.  

2. Then start preparing your white sauce. Pour the whole milk into a saucepan and 
gently warm it.  

3. In a separate saucepan melt the butter. Once it has melted, spoon in the plain flour 
and mix until it combines a paste. Cook for 2 minutes until the paste starts to foam 
slightly at the edges. 

4. Gradually add the warmed milk, whisking constantly until you have a smooth sauce. 
Stir in a little warm milk gradually until you get a smooth sauce. Season with salt 
and pepper and set aside. 

5. Add the remainder of the milk, and use a whisk to get desired texture.   

6. Remove from heat and leave to one side ready for when required.  

7. Take a new large ovenproof dish and start layering your different components. Add 
a layer of aubergines, followed by peppers, a few spoonful’s of Bolognese sauce, 
lasagne sheets and white sauce. Repeat the layers in the same order so you have a 
layer of white sauce on top. Sprinkle over your grated cheese. 

8. Reduce the oven temperature to 180c. Whilst the oven is cooling, arrange the sliced 
tomato and mozzarella on top of the grated cheese and sprinkle with the oregano. 
Place the dish in the oven and cook for 45 minutes. Once the lasagne is brown on 
top, remove from the oven and leave to stand for a few minutes before serving. 

9. Combine your finely chopped garlic, softened butter and chopped parsley in a bowl. 
Mix well until you have a spreadable butter mix.  

10. Lightly toast your white or brown bread, spread with the butter mix and grill on a 
medium height for 3 to 5 minutes until they are crisp around the edges and golden 
brown on top. 

 1 large Tomato, sliced into 
rounds ½ cm thick  

 ½tbsp Oregano  

 1tbsp Garlic salt  

 150g Cheddar cheese, grated  

 50g unsalted Butter  

 4tbsp Plain Flour  

 500ml whole Milk  

 Salt and Pepper  
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