Vegetable Lasagna
No-Cook Tomato Sauce


28-oz can crushed tomatoes


¼ cup chopped fresh basil


2 Tbsp. extra-virgin olive oil


2 garlic cloves, minced


¼ tsp. red pepper flakes

Whisk all ingredients in a bowl; set aside.

No-Cook Cream Sauce


4 oz. grated parmesan cheese (2 cups)


1 cup cottage cheese


1 cup heavy cream


2 cloves garlic, minced


1 tsp. cornstarch


½ tsp. pepper

Whisk all ingredient in a bowl; set aside.

Vegetable Filling


1 lb. zucchini, cut into ½ inch pieces


1 lb. yellow squash, cut into ½ inch pieces


1 lb. broccoli, cut into bite size florets


8 oz. fresh mushrooms, sliced


5 Tbsp. olive oil


4 garlic cloves, minced


12 oz. fresh spinach

12 no-boil lasagna noodles

½ cup minced olives, black or green

12 oz. (3 cups) mozzarella cheese, shredded

1 Tbsp. fresh basil, chopped

Preheat the oven to 375°.
]In a large, deep frying pan, sauté the garlic in the olive oil until golden brown. Add the zucchini, squash, broccoli, and mushrooms and sauté those for 7-10 minutes. Add the spinach and stir until wilted.

Layer 1: Spread 1 cup of the red sauce on the bottom of a 13” x 9” baking dish; place 4 noodles on top of the sauce, side by side. Spread half of the vegetable filling over the noodles, followed by half of the olives, half of the cream sauce, and 1 cup of the mozzarella.
Layer 2: Place four more noodles in the dish as before. Spread the remaining half of the vegetable filling over by the noodles, followed by the rest of the olives, the rest of the cream sauce, and then another cup of the mozzarella

Layer 3: Place the last four noodles on top of the cheese as before (side by side,) and spread the rest of the red sauce on top of that. Sprinkle the top with the last cup of mozzarella.

Baking: Cover the dish with foil, and bake until it’s bubbling, or about 35 minutes. If the cheese hasn’t browned sufficiently, broil the lasagna for 1-2 minutes. Cool it on a wire rack for 15-20 minutes. Cut into serving pieces, sprinkle with basil and serve.
