
Gretchen's Vegetarian Lasagne:

1 pkg- Iasagne noodles
1 8oz non-fat cottage cheose
1 large (1602) part-skim Ricotta Cheese
2 pkgs. frozen chopped spinach, thoroughly thawed and dGined
2 eggs
2 large eggplants peeled and chopped
1/4 cp chopped garlic
3 medium zucchini chopped
2 onions chopped -, 2
1 bottle Clas;i;o spagetti sauce (any kind) - e,r^jatZA W 

o
1 large can tomato paste
olive oil
black olives if desired

To make:

boil lasagne noodles per directions on box
greese a large lasagne pan with olive oil
set trv€n at 350 degrees

Next saute chopped garlic, and onions in a little olive oil until lightly cooked

add chopped eggplant a little at a time until cooked; addchopped zucchini until cooked.

To this mixture add i can tomato pasto and the Classico sauce. This is your red sauce

Cook Lasagne t hour at 3S0 unid you notice it is bubbling and the cheese on top has melted.

Then in a laroe bowlcombine the ricotta che€se, 6ggs, cottage cheese and spinach- a1J1..o - "4 Frl/t/.^
-'1t"ry:[!:""j":f*d"!il.d,ilJ3Y9. -1+, i.,j,,-,,,-rr\ ] f,44".1
gegin by spreading a smallamount of red sar.rce on the bohom ofthe lasagne pan just enough to cover it. Adda layer ofcooked noodres spread a raver ol red sauce on rop and rhen a rayer orthe nxxed grated cheeses otop ofthat. Then anouther layer of noodles.

on.top oflhe noodres spread a generous arnount of rhe spinach ricoota cheese mixrureand cover with a srated cheese taver. rhen 6ne1hs1 lqysiss n;il". ;;;;;i i:;Tof red sauce cover€with a gral€d cheese laye. and black olives (sliced) to;ecorate. - _ -'"-tw, !


