
 
 
Leaner Veggie Lasagna 
 
Ingredients: 

 2 teaspoons olive oil 

 1/3 cup chopped onion 

 2 1/2 cups zucchini, sliced  

 2 cups sliced fresh portobello mushrooms 

 1 cup fat-free ricotta 

 3 tablespoons finely shredded Parmesan 

 1/4 teaspoon black pepper 

 6 whole wheat no-boil lasagna noodles 

 2 cups prepared pasta sauce 

 1 cup shredded part-skim mozzarella 

 1/2 cup chopped, seeded tomato 
 
Instructions: 

 Heat the oil in a large nonstick skillet over medium-high heat. Add the onions, 

zucchini, and mushrooms; heat 5 minutes or until tender, stirring. Remove from 

heat; set aside. In a small bowl, mix the ricotta, Parmesan, and pepper. 

 To assemble, place 3 lasagna noodles in the bottom of a 2-quart rectangular 

baking dish. Spoon half the ricotta mixture over the noodles. Top with half the 

veggie mixture, half the pasta sauce, and half the mozzarella. Layer with 

remaining noodles, ricotta mixture, veggie mixture, and sauce. 

 Bake, uncovered, in a 375-degree oven for 30 minutes. Sprinkle with tomato and 

remaining mozzarella. Bake 5 minutes more or until heated through. Let stand for 

10 minutes before serving. Cut into 6 pieces. 

 
Makes: 6 servings. 
Calories per Serving: 251 


