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T O T A L  T I M E

40 min

P R E P

10 min

C O O K

30 min

S E R V E S

6

P E R  S E R V I N G

$1.97

C A L O R I E S

426 kcal

Indulge in the comforting flavors of Cheesy Lasagna Soup, a delightful twist on the classic

Italian dish that brings warmth and satisfaction to your table. Perfect for lunch or dinner, this

hearty soup is not only quick to prepare—ready in just 40 minutes—but also serves up to six

people, making it...

Ingredients

1 tablespoon packed brown sugar 1½ cups Italian-style croutons

2 cloves garlic, finely chopped 2 large green bell peppers, cut into 1-inch
pieces

1½ teaspoons Italian seasoning, crumbled 29 oz cans each) Muir Glen® organic diced
tomatoes with Italian herbs, undrained
with herbs, undrained, canned

4 oz cups uncooked mini lasagna (mafalda) noodles 1 lb lean (at least 80%) ground beef
(at least )

whatsheate.com/cheesy-lasagna-soup-19665 Page 1 of 2



1 medium onion, sliced 6 oz 1/2 cups shredded part-skim mozzarella
cheese

¼ teaspoon pepper 6 oz can Muir Glen® organic tomato paste
canned

2 cups water

E Q U I P M E N T   Bowl, Oven, Dutch oven

Method

1 In Dutch oven, cook beef, onion, bell peppers and garlic over medium heat 8 to 10 minutes, stirring
occasionally, until beef is brown and onion is tender; drain.

2 Stir in water, diced tomatoes and tomato paste. Stir in pasta, brown sugar, Italian seasoning and pepper.

3 Heat to boiling. Reduce heat; cover and simmer about 10 minutes, stirring occasionally, until pasta is
tender.

4 Set oven control to broil.

5 Pour hot soup into 6 ovenproof soup bowls or casseroles. Top each with 1/4 cup croutons.

6 Sprinkle with cheese. Broil soup with tops 3 to 4 inches from heat 1 to 2 minutes or until cheese is
melted.

Nutrition per serving

426
K C A L

26 g
P R O T E I N

21 g
F A T

35 g
C A R B S

Saturated Fat 8.9 g · 56% of daily needs

Fibre 4.4 g · 18% of daily needs

Sugar 9.4 g · 10% of daily needs

Sodium 520 mg · 23% of daily needs

Cholesterol 71.8 mg · 24% of daily needs

Vitamin C 61 mg · 74% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/cheesy-lasagna-soup-19665
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