Recept geschikt voor: 4 personen | Moeilijkheid: w
Voorbereidingstijd: 20 min | Bereidingstijd: min | Totale bereiding: 20 min

Bertyn producten: Veggie Protein Bloc - Spelt

Bron: bertyn.eu | Chef: Serge Restiau | © Serge Restiau

Vegetable Lasagna with Seitan and
Grilled Vegetables

Ingredienten

550 g Veggie Protein Bloc - Spelt seitan

1 large onion

1 red pepper

Dash of extra virgin olive oil (Verde Salud)
2 cloves of garlic

Y Thsp thyme

1 tsp nutmeg



https://www.bertyn.eu/en/product/veggie-protein-bloc-spelt/
https://www.bertyn.eu/en/recipe/vegetable-lasagna-with-seitan-and-grilled-vegetables/
https://www.bertyn.eu/en/author/
https://www.amanprana.eu/en/food/verde-salud-olive-oil/

e 1 Tbhsp oregano

e 2 laurel leaves

e 2 Tbsp sweet paprika powder
» Optional: ¥z chili pepper

* 4 large tomatoes

 Pinch of fleur de sel

* Black pepper


https://www.amanprana.eu/en/food/fleur-de-sel/

Bereiding

1. Preheat the oven to 180 °C.

2. Depending on the size of your oven dish, place 8 to 9 lasagna sheets in plenty of cold
water, one by one. Leave to soak for about 10 minutes.

3. Cut the aubergines and courgettes into slices and grill them in a grill pan with a bit of
olive oil. Make sure the aubergine is well cooked.

4. Cut the mozzarella into slices.

5. Alternately layer the lasagna sheets, tomato sauce and vegetables with the slices of
mozzarella in a greased baking dish. Finish with a layer of vegetables.

6. Distribute the grated cheese on top.

7. Bake the lasagna in the oven at 180 °C for about 45 minutes.



