Seafood Lasagna
· 30 grams butter

· 4 tablespoons olive oil

· 1 leek, white part only, finely chopped

· 1 carrot, finely diced

· 1 fresh bay leaf

· 4 garlic cloves, crushed

· 1 ½ teaspoons fresh thyme

· ¼ cup white wine

· 400 grams diced tinned tomatoes

· 1 teaspoon caster sugar

· 300 ml chicken stock

· 170 grams fresh crab meat, picked over

· 200 grams fresh prawns, chopped

· 1 tablespoon flat leaf parsley, chopped

· Fresh lasagne sheets, cooked
· 400 ml cream

· 150 grams parmesan cheese

Topping

· 5 slices white bread, crusts removed, buttered and then cut into 3 mm cubes
· 2 tablespoons olive oil

1. Start by making the filling.  Heat the butter and the olive oil in a saucepan over medium heat.  Add the leek, carrots and bay leaf and cook until soft for 10 minutes.
2. Add the garlic and thyme  and cook for 30 seconds, or until fragrant.  

3. Add the white wine and bring to a boil.  

4. Add the tomato, sugar and stock and simmer rapidly for 30 minutes, or until the mixture is thick and pulpy and the liquid has evaporated.

5. Stir in the prawns and cook for around 3 minutes.

6. Remove from the heat and stir in the crab and parsley.  Allow to cool.

7. To make the topping, heat the oil is a small frying pan over medium-heat, add the bread cubes and sauté for 2 minutes or until golden and crisp.

8. Put the cream in a small sauce pan and bring to a boil.

9. Remove from the heat and stir in the parmesan cheese until it melts and forms a smooth sauce.  Set aside.

10. To assemble, preheat the oven to 180c.
11. Lay some of the filling to cover the bottom of a baking dish.

12. Add a layer of lasagna sheet.

13. Alternate between layers of filling and lasagna sheets until you end with a layer of filling.

14. Top with the cream and cheese sauce and the crouton toppings.

15. Bake for 15 minutes in the oven and serve with crusty bread.

