
1. Cut the mushrooms into wedges, or dice and heat. 

2. Add olive oil and thyme, rosemary and crushed garlic and fry
  until golden, remove and add the wild mushrooms to the pan. 

3. Season and sauté the wild mushrooms until crispy.

4.  Soak the dry porcini, then blend with some cooked   
 mushrooms and combine with the rest.

Mushrooms

Serves: 4
Preparation time: 60 minutes
Cooking time: 20–25 minutes

1.  Heat the water with the saffron in a pan until completely   
 dissolved. Pour into the flour and mix well.  

2. Knead mixture until smooth. Wrap in cling film, leave for  
 30 mins.

3. Flatten to 1mm using a pasta machine or rolling pin, then cut  
 to fit baking tray.

Pasta

1. Blanch the wild garlic leaves, cool in iced water and drain.   
 Blend with rosemary, thyme, olive oil and water if needed.  

2.  Add the pesto to the mushrooms, keeping 200g on the side.

Herb pesto

1. In a large saucepan melt the butter and mix with flour. 

2. Pour in half of the Flora Plant Double and half the vegetable  
 stock and whisk, then add the remaining liquids.

3. Season with salt and grated nutmeg, boil until thickened.

Bechamel sauce

1. Preheat the oven to 180°c.

2. Cook the pasta sheets and cool in iced water.

3.  Grease a baking dish, line the bottom with a pasta sheet, add a  
 layer of bechamel sauce, then mushrooms and mixed vegan  
 cheese and repeat.

4.  Drizzle the last layer with melted Flora Plant Unsalted and bake  
 for 20–25 minutes.

5.  Mix the 200g of mushrooms with the Flora Plant Double and  
 stock in a pan. Cook for 5 minutes or until thickened.

6.  Accompany portions with mushroom sauce and a  
 green  garnish.

For the final dish

 Ingredient           Weight/Qty

P
as

ta
 

Sh
ee

ts

 Semola flour 500 g

 Hot water 230 ml

 Saffron powder 2 bags
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 Flora Plant Double 500 ml

 Vegetable stock 500 ml

 Plain flour 50 g

 Flora Plant Salted 50 g

 Nutmeg

 Salt
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 Mixed wild mushrooms 2 kg

 Garlic 3 cloves

 Olive oil

 Dried porcini mushrooms 20 g

 Thyme & rosemary

H
er

b
 p

es
to

 Wild garlic leaves 100 g

 Rosemary, chopped 20 g

 Thyme, chopped 40 g

 Olive oil 1 tbsp
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 Violife Mozzarella Flavour
 Grated

200 g

 Violife Epic Grated Original or  
 Cheddar

200 g

 Flora Plant Double 150 ml

 Flora Plant Unsalted

 Vegetable stock 150 ml

 Parsley, chopped 30 g

This plant-based twist on a favourite Italian classic is as rich and creamy 
as dairy. By using Flora Plant Double and switching to Violife’s vegan 
cheeses, you will get everyone around the table, and keep them there! 
Tailor this dish by changing to gluten-free pasta sheets and gluten-
free flour to please everyone, no matter their dietary requirements or 
preferences.

Wild Mushroom Lasagne
Delight your customers with this rich, creamy, plant-based twist on an Italian classic. 

Featured Products

Flora Plant 
Double 31%

Flora Plant
Salted & Unsalted

Violife Mozzarella 
Flavour Grated

Violife Epic Grated 
Original or Cheddar
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Discover more at:
upfieldprofessional.com


