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Ingredients: 2 Ceeles (cuf info rm%), 1 package (rogen
spinach (or use fresh spinach - that's even Geffer), 2 gowtic
chouves, 50 mb u@ga‘a/é& stoeck; 375 g g&w—gaf curd, cheese; 1

166Sp oliwe 6, 2 egys, 125 g grafeds cheese, sall, pepper,

thyme, nufmeg, app. 12 lasagpar sheefs, 500 g minced,
fomatoes.
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Heat The slive 6il in a bigy pot. Add the Ceek; The spinach, the
crushed gortic and, the vegefable stock. Covk fsr 10 minufes.
In w sepanale jar, miy the curd cheese, Mf{ of the gmfed/
cheese ands eggs. Seasow To faste. Add ey cheese migture To-
fhe vegefables.

In o badeingy form, MWS?‘@W 0{&«5&@%@ sheefs, fhen fhe
spinach migfure; thew The minced fomalfoes, thew again o &‘W

of Casagpos sheels ... and, s on.... Top with the rest of the grafed
cheese ands WW 30 minutes af 200 °C.

Enjoy!



