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Recipe for Good Eye Health

SPINACH
LASAGNA

Makes 6 servings

Ingredients:
e 2 spinach, frozen chopped, (10 ounce) e 1/2 teaspoon basil, dried

boxes e 1/2 teaspoon oregano, dried
e 2 cups cheese, ricotta, part-skim e 2 cups cheese, mozzarella, part-skim,
e Tegg shredded
e 1egg white e 1 can tomato sauce (24 ounce)
e 1/2 teaspoon black pepper e 9 lasagna noodles, whole grain,
* 1teaspoon garlic powder, (or 2-3 garlic uncooked
cloves minced) e 1/2 cup water
Directions:

1. Preheat oven to 350°F. Coat a 13" x 9" baking dish with cooking spray.

2.Cook and drain the spinach well, then set aside. In a large bowl, mix together the
ricotta cheese, egg, egg white, pepper, garlic, basil, and oregano. Add the
spinach and mix again thoroughly.

3.Cover the bottom of the pan with tomato sauce (1/4 of the jar) and place down 3
of the uncooked lasagna noodles. Top with half of the spinach-ricotta mixture
and then a layer of 3 more lasagna noodles. Top with the remaining spinach-
ricotta mixture and then the last 3 lasagna noodles. Pour the remaining tomato
sauce on top.

4.Sprinkle on the mozzarella cheese. Pour the water around the edge of the pan
(this will cook the noodles), and cover the pan tightly with aluminum foil. Bake for
45 minutes. Remove the foil and bake uncovered for 30 minutes.

5.Let stand to cool for 10-15 minutes before slicing to allow the lasagna to set up
and let the extra water to be absorbed.

Enjoy! Thanks to www.joybauer.com/healthy-recipes/spinach-lasagna.aspx
for this great recipe.






