
The Recipe: 

Ingredients 

500 grams chicken mince 
2 bacon rashers 
12 button mushrooms 
2 leeks 
1 jar of pasta sauce 
6 lasagne sheets 
100 grams of grated cheese 
4 cups of milk 
3 tablespoons of plain flour 

Cooking instructions 

1. Preheat oven to 180C. 
2. Finely slice the mushrooms and the leek. 
3. Cut the bacon rashes into chunks. 
4. Heat the frypan and add a small dash of oil. 
5. Add the mushrooms, bacon and leek to the pan. 
6. Once the mushrooms, bacon and leek are half cooked add in the chicken mince. 
7. Once all items are cooked, stir through the pasta sauce and leave to simmer for 5 

minutes. 
8. Mix the milk and flour together and heat in the microwave for 3 minutes. Remove and 

stir, checking the consistency. Continue heating in microwave for 40 seconds at a 
time until the mixture is a thick and smooth white sauce. 

9. Line a baking dish with 2 lasagne sheets. Add half the chicken mixture and cover 
with one third of the white sauce. Repeat with the next 2 lasagne sheets, the 
remaining chicken mixture and a third of the white sauce. 

10. Now place the last 2 lasagne sheets on top, pour the rest of the white sauce and 
sprinkle cheese on top. 

11. Place the baking dish into the oven and cook for 35 to 40 minutes, covering the top if 
needed to avoid burning the cheese. 

12. Remove from oven and cool briefly before serving. Serves 6 people. 
13. Enjoy!   

 

 

 

  



Our Story: 

At the Mingle team, we often work out of hours, and sometimes go straight from the office to 
community meetings or events.  This means we often don’t have the time to go home for 
dinner. And eating out all the time gets very expensive! So Elissa started to bring in her 
famous Chicken Lasagne - the perfect comfort food before catching up with all our gorgeous 
communities! 
  

 

 


