7z ng/rmmfs: Serves 4.
15 gy Hokkaids pumplkin (diced), 2 onions (diced), 5 fomalses (diced), app: 200 mb
whipping cream; basik, pepper, salt, 200 g grafed cheese, Gechamel sauce (50 g Guffer,

50 g flour, 750 mbmille), lasagman sheefs, 2 pacikes moggarella, oif.

Preparaiion:

Sweat the pumpkin, the sniens and the fomalses in seme 0il. Add some  cream and, season
with sall, pepper and, basit,

Prepmafh@éecham@@sau,c@: Me the Buffer, stir mﬁwéﬁs«m Addgmdua[&g the mibe fo the
rowy; wnfil The sauce reaches the aspired consisfoncy: Season with sall and pepper.

In o large cassersle, pul first some Gechamel sauce;, then ene lasagna sheef, Then some
pumpleine migfure, then some grafed cheese; fhen one lasagmor sheef, then again some
bechamet, some pumphin migfure, some grafed cheese.. ands so on. Finish with a lasagpor
plate with Gechamel sauce and top with moggarella stices.
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