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Vegetable Lasagna

Ingredients:
14 oz


cottage cheese 1% Fat

½ cup


mozzarella, low fat-part skim

½ tsp


dried basil

½ tsp


dried oregano

¼ tsp


dried thyme

2 tsp


garlic, minced

2-2 ½ cups

pasta sauce (low sodium)

½ lb


whole wheat lasagna

½ tsp

          olive oil

½ lb


zucchini, diced

½ lb


summer squash, diced

2 cups

          portabellas, slices

Preparation:

1. Preheat oven to 400 degrees.

2. Mix cottage cheese, ¼ cup mozzarella, dried spices and garlic in small bowl. Set aside

3.  Sauté zucchini, summer squash and portabella mushrooms with olive oil for about 5-6 minutes.  Set aside
4. Spread small amount of pasta sauce on the bottom of 8” X 11” baking dish. Add one layer of lasagna, one layer of sautéed vegetables and one layer of cheese mixture. 

5. Repeat layers, finishing with pasta, sauce and remaining ½ cup of mozzarella.

6. Cover with foil and bake for 20-30 minutes. Uncover and bake for additional 5-10 minutes. Let stand for 10 minutes; serve.

Nutritional Facts: Per serving (8 oz)  Calories: 130  Fat: 2.5 g Sat. fat: 1 g Carbohydrate: 17 g  Protein: 12 g   Fiber:  3 g Cholesterol: 5 mg  Sodium: 250 mg
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