Baked Vegetable Lasagna*

prep time:
25 minutes*

cook time:
50 minutes*

*chill & stand
time extra

makes 9 servings

grocery list

lasagna noodles

fresh carrots, broccoli florets, scalllions, onion,
plum tomatoes, baby spinach leaves and garlic

ShopRite imported extra virgin olive oil

sliced portobello mushrooms

La Baleine Sea Salt

Morton & Bassett Whole Black Peppercorns

Plugra European Style Butter

ShopRite flour, 2% milk, eggs and lowfat ricotta cheese

fresh Romano cheese

fresh flat-leaf parsley

Morton & Bassett Oregano and Nutmeg

Italian-style breadcrumbs

12-0z. shredded part-skim mozzarella cheese

*Exclusive Chef Faith Alahverdian recipe.



baked vegetable lasagna

12 lasagna noodles, cooked just before assembly
1 cup crisscross cut carrots

1 cup fresh broccoli florets

2 cups fresh baby spinach leaves

3 scallions, chopped

3 tbsp. ShopRite imported extra virgin olive oil

1 medium onion, chopped

2 cloves garlic, minced

1(8-0z.) pkg. sliced portobello mushrooms, large dice
La Baleine Sea Salt

Morton & Bassett Whole Black Peppercorns, freshly ground
4 plum tomatoes, large dice

'/ cup Plugra European Style Butter

/> cup flour

3 cups 2% milk

Pinch Morton & Bassett Nutmeg to taste

3 cups ShopRite lowfat ricotta cheese

1 cup grated fresh Romano cheese

3 tbsp. chopped fresh flat-leaf parsley

1 tsp. Morton & Bassett Oregano

1 cup Italian-style breadcrumbs

2 eggs

12 oz. shredded part-skim mozzarella cheese

1. Cook lasagna according to package directions; drain
and set aside. Meanwhile, blanch carrots and broccoli
by plunging into boiling water until crisp-tender;
immediately cool in ice water. Steam spinach; cool and
drain. Toss cooled vegetables with chopped scallions
into medium bowl and set aside.

2. Place 3 tablespoons olive oil in sauté pan over medium
heat; add onion and garlic. Sauté until translucent; add
mushrooms. Increase heat to medium-high; cook until
golden. Spoon into separate bowl; season with sea salt
and pepper to taste. Add in tomatoes; set aside.

3. Using the same pan, melt butter over medium heat;
whisk in flour until roux is formed. Cook until lightly
golden. Whisk in milk slowly, whisking constantly.
Reduce heat to low; simmer 6 to 8 minutes, whisking
constantly. Season with sea salt, pepper and nutmeg
to taste. Remove from heat.

4. Combine ricotta and Romano cheeses, parsley,
oregano, breadcrumbs and eggs. Cover; refrigerate
until ready for assembly.

5. Preheat oven to 375°F. Oil lasagna baking dish with
additional olive oil; spoon layer of white sauce in the
bottom. Place layer of noodles on sauce; spread with
layer of ricotta mixture. Add layer of vegetables with
thin layer of white sauce; sprinkle with liberal amount
of mozzarella. Repeat layering until the pan is full.
Top with additional mozzarella.

6. Bake until golden brown and bubbly, about 30 minutes.
Allow to stand 20 minutes before cutting and serving.

Per Serving: 652 calories, 56g carbohydrate, 35g protein,
34g fat, 18g saturated fat, 4g fiber, 135mg cholesterol,
1063mg sodium

kitchen tools

dry measuring cups
cutting board

chef’s knife
measuring spoons
liquid measuring cup

wire mesh basket for
blanching

pan for blanching
3 medium bowls
sauté pan
heatproof spatula
heatproof whisk

lasagna baking pan

recipe note

Based on seasonal
availability, feel
free to vary the
vegetables in your
vegetable lasagna.

a good idea

Lasagna cuts much
better when it

has been cooled
overnight and
reheated.

Culinary

K S HOT&P
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