Ham and cheese lasagne
You will need: 
Tortilla wraps (you might have some left over from the quesadillas)
Cheese
Ham
Vegetable of your choice
[bookmark: _GoBack]Passata (optional for a delicious tomatoey sauce – or you can use chopped tomatoes, but if you do, drain them else it might be too wet)
WASH YOUR HANDS
Method
· Tear the tortillas into three or four strips each.  They will need to fit into your baking dish. 
· Place a layer of these strips in the bottom of your dish. At this point if you are using passata, spread over the wraps.  
· Top with a layer of ham, grated cheese and your chosen vegetable.
· Make 3 more layers of wrap, ham, cheese, and veg, then top with a final layer of tortilla and grated cheese.
· You can eat the lasagne as is, or bake for 15 minutes at 180°C/350 degrees. This will warm up the lower layers and create a crispy layer on top. If you’d rather the lasagne was soft throughout, you can cover it with a layer of foil and bake for 20 minutes.

TIP
Don’t forget, if you are using passata then spread a thin layer on top of the tortillas for a more authentic flavour of Italy. 

ENJOY!


