
Lasagne Rolls with Roasted Tomato and
Eggplant

Ingredients
0.5 teaspoon pepper  black 

1 large egg yolk  lightly beaten 

2 pounds eggplant  italian cut into 1-inch pieces (preferably baby ) 

1 pound ricotta cheese  fresh (preferably ) 

4  garlic clove  peeled 

6  lasagne pasta sheets  dried 

0.8 teaspoon nutmeg  freshly grated 

6 tablespoons olive oil

0.5 cup parmesan  finely grated 

READY IN

120 min.

SERVINGS

4

CALORIES

716 kcal

https://whatsheate.com


2.5 pounds plum tomatoes  halved lengthwise 

0.5 teaspoon salt

0.3 cup water

Equipment
bowl

frying pan

paper towels

oven

pot

baking pan

aluminum foil

kitchen towels

colander

cutting board

Directions
Put oven racks in upper and lower thirds of oven and preheat oven to 425°F. Oil a 13- by 9-

inch or other 3-quart glass or ceramic baking dish and a large shallow baking pan.

Toss together tomatoes, garlic, 3 tablespoons oil, 1 teaspoon salt, and 1/2 teaspoon pepper in

baking dish, then arrange tomatoes, cut sides up, in 1 layer. Toss eggplant with remaining 3

tablespoons oil, 1/2 teaspoon salt, and 1/2 teaspoon pepper in baking pan.

Roast tomatoes and eggplant, switching position of dish and pan halfway through baking, until

tomato skins are wrinkled and beginning to brown and eggplant is golden brown and tender,

50 minutes to 1 hour. Cool vegetables slightly in dish and pan on racks. (Leave oven on.)

When tomatoes and garlic are cool enough to handle, transfer to a cutting board (do not

clean baking dish).

Cut each tomato half lengthwise into 3 pieces and coarsely chop garlic.

Transfer to a large bowl, then stir in eggplant and water.

Stir together all filling ingredients until combined well.



Cook pasta in a 6- to 8-quart pot of boiling salted water, uncovered, stirring occasionally,until

tender.

Drain in a colander and rinse under cold running water.

Lay noodles flat on a clean kitchen towel and pat dry with paper towels, then cut in half

crosswise (you will have 12 noodles).

Move upper oven rack to middle position.

Spread out half of vegetable mixture in uncleaned baking dish.

Lay 4 noodles on a work surface, then spread 3 tablespoons filling evenly over each noodle.

Roll up noodles tightly and put rolls, seam sides down and without touching, in vegetable

mixture in dish. Make 8 more rolls with remaining noodles and filling in same manner,

transferring to dish.

Lightly brush rolls with water, then spoon remaining vegetables over rolls. Cover dish tightly

with foil and bake until heated through, about 20 minutes.

• Vegetables can be roasted 1 to 2 days ahead and cooled completely, uncovered, then

chilled, covered.

Nutrition Facts

 PROTEIN 15.44%
  FAT 51.29%

  CARBS 33.27%

Properties
Glycemic Index:74, Glycemic Load:18.89, Inflammation Score:-10, Nutrition Score:32.954783024995%

Flavonoids
Delphinidin: 194.34mg, Delphinidin: 194.34mg, Delphinidin: 194.34mg, Delphinidin: 194.34mg Naringenin: 1.93mg,

Naringenin: 1.93mg, Naringenin: 1.93mg, Naringenin: 1.93mg Apigenin: 0.02mg, Apigenin: 0.02mg, Apigenin: 0.02mg,

Apigenin: 0.02mg Luteolin: 0.03mg, Luteolin: 0.03mg, Luteolin: 0.03mg, Luteolin: 0.03mg Kaempferol: 0.26mg,

Kaempferol: 0.26mg, Kaempferol: 0.26mg, Kaempferol: 0.26mg Myricetin: 0.42mg, Myricetin: 0.42mg, Myricetin:

0.42mg, Myricetin: 0.42mg Quercetin: 1.79mg, Quercetin: 1.79mg, Quercetin: 1.79mg, Quercetin: 1.79mg

Nutrients (% of daily need)
Calories: 716.25kcal (35.81%), Fat: 41.84g (64.37%), Saturated Fat: 15.14g (94.61%), Carbohydrates: 61.07g (20.36%),

Net Carbohydrates: 49.31g (17.93%), Sugar: 17.15g (19.06%), Cholesterol: 112.23mg (37.41%), Sodium: 611.49mg

(26.59%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 28.35g (56.69%), Selenium: 49.3µg (70.44%),

Manganese: 1.34mg (66.99%), Vitamin A: 3079.23IU (61.58%), Vitamin C: 44.78mg (54.27%), Phosphorus: 490.13mg

(49.01%), Fiber: 11.75g (47.02%), Calcium: 454.01mg (45.4%), Vitamin K: 44.97µg (42.83%), Potassium: 1437.04mg



(41.06%), Vitamin E: 5.55mg (36.99%), Folate: 121.08µg (30.27%), Vitamin B6: 0.59mg (29.52%), Vitamin B2:

0.45mg (26.59%), Magnesium: 105.45mg (26.36%), Copper: 0.52mg (26.15%), Zinc: 3.24mg (21.62%), Vitamin B3:

4.05mg (20.26%), Vitamin B1: 0.27mg (17.72%), Vitamin B5: 1.52mg (15.17%), Iron: 2.69mg (14.94%), Vitamin B12:

0.62µg (10.31%), Vitamin D: 0.52µg (3.46%)


