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Easy Cooking by Jim Davis © 2012 

Vegetable Lasagna 
 
 
1 Cup carrots, sliced  
1 Cup zucchini, sliced  
1/2 Cup peppers, red, bell, diced  
1 Cup spinach, chopped  
1 Cup cottage cheese, low-fat  
1/2 Cup cheese, ricotta, low-fat  
2 Egg substitute  
1 Tsp basil, fresh, minced  
1 Tsp oregano, fresh, minced  
1 Pepper, black ground  
2 Cups marinara sauce, low-fat, low-sodium  
9 Pasta, lasagna noodles, uncooked 
 
 

1) To prepare the vegetables, steam the carrots over boiling water for 2 minutes. Add the 
zucchini and steam 2 more minutes. Add the red pepper and steam 2 more minutes. Add 
the spinach and steam 1 more minute. Remove the vegetables from the heat. Combine all 
remaining ingredients except the marinara sauce and lasagna noodles.  

 
2) To assemble the lasagna, place a little sauce on the bottom of a casserole dish. Place 3 

noodles on top of the sauce. add a layer of vegetables and cover with a layer of the 
cheese mixture. add some sauce. Repeat. Add the last layer of noodles and top with some 
sauce. Refrigerate overnight. The next day, preheat the oven to 350 degrees. Bake the 
lasagna for 40 minutes until bubbly. Let stand 10 minutes prior to serving. Cut into squares 
and serve. (If you prefer to bake the lasagna immediately, cook the pasta before layering 
it.)  

 
 
Makes 6 Servings 
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