
Chicken Lasagne 
 

Ingredients 

Chicken sauce:   Cheese sauce:  

50g onion  25g margarine  

50g green pepper  25g plain flour 

5ml garlic  300ml semi-skimmed milk 

100g carrot  50g mature cheddar cheese 

25g mushrooms  salt and pepper 

125g chicken breast 

15ml tomato puree  lasagne sheets  

100ml canned chopped tomatoes garnish 

15ml tomato puree 

100ml chicken stock 

1.25ml dried basil 

15ml oil 

 

Oven temperature:  

Cooking time: 
 

Method 

 

1 Wipe/wash and slice the mushrooms. 
 

2 Wash and deseed the green pepper.  Cut into even-sized dice 5x5mm 

(macedoine). 
 

3 Wash, peel and rewash the carrot.  Cut into even-sized dice 5x5mm (macedoine). 
 

4 Peel and finely dice the onion. 
 

5 Peel and finely chop the garlic. 
 

6 Make up the stock in a jug. 
 

7 Add the tinned tomatoes, tomato puree and basil into the jug. 
 

8 Cut the chicken into bite-sized pieces. 
 

9 Heat the oil, fry the chicken and the garlic until the chicken in sealed. 
 

10 Add the onion, carrot, green pepper and mushrooms.  Cook for 1 minute. 
 

11 Add the ingredients from the jug and bring to the boil. 
 

12 Simmer for 15 minutes until the chicken is cooked and the vegetables are 

tender.  Taste and season as required. 
 

13 Heat the oven to gas mark 6, 200˚C. 

 

 

 



 

 

Cheese sauce 
 

14 Place the margarine, milk and flour in a pan. 
 

15 Bring to the boil, stirring all the time and simmer gently for 1 minute. 
 

16 Add 2/3 of the grated cheese and mix.  Taste and season as required. 
 

17 Place half of the chicken sauce in a dish, cover with 2 sheets of lasagne and half 

of the  

 cheese sauce.  Repeat these layers again. 
 

18 Sprinkle the remaining 1/3 of grated cheese evenly over the top of the lasagne. 
 

19 Bake for 15-20 minutes until ready and the lasagne is golden brown in colour. 
 

20 Garnish and serve. 

 
 


