Vegetable Lasagna

Makes 12 servings

Ingredients:

· 9 lasagna noodles (1/2 of one box) 

· 16 oz. ricotta cheese (whole or part-skim)

· 16 oz. shredded mozzarella cheese

· 2-3 large green zucchinis, cut on a bias

· 2-3 large yellow summer squash, cut on a bias

· 1 large onion, sliced

· 2 beefsteak or similar tomatoes

· 1 1/2-2 jars Tomato & Basil jarred sauce (such as Bertolli or Barilla)

· Crushed garlic – 3-4 cloves

· Salt and pepper, to taste

· Crushed red pepper flakes, to taste (1-2 teaspoons)

1. Boil lasagna noodles according to directions on box

2. Drain and set aside

3. Mix salt, pepper, crushed garlic and red pepper flakes into ricotta cheese.

4. Rinse and cut all vegetables as listed above

5. Heat sauce on the stovetop until bubbling.  Remove from heat.

6. To layer lasagna:

a. Spoon sauce to cover bottom of  glass or metal 9x13” baking dish

b. Layer 3 noodles lengthwise

c. Spoon 3 tablespoons ricotta cheese mixture onto each noodle and spread out

d. Top with a layer of sliced green zucchini and 1/3 of the sliced onion

e. Cover with 2 ladles of sauce

f. Top with 1/3 of the mozzarella cheese

g. Repeat steps a-c.  Top with a layer of sliced yellow summer squash and 1/3 of the sliced onions

h. Repeat steps e-f

i. Repeat steps a-c.  Top with a layer of sliced tomatoes and last 1/3 of the onions

j. Repeat steps e-f

7. Bake uncovered in a 375 degree oven for approx. 30 minutes or until cheese on tops bubbles and turns a golden brown.

8. Allow to cool 5 minutes before cutting into 12 servings.

