C Mile-High Lasagna Pie )

READY IN SERVINGS CALORIES
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125 min. 10 375 kcal

Ingredients

12 ounce prewashed baby spinach

1.5 cups carrots finely chopped

1 eggs lightly beaten

2 tablespoons basil fresh snipped

3 cups mushrooms fresh sliced

4 cloves garlic minced

0.3 teaspoon ground pepper black

14 lasagna noodles dried

2 cups mozzarella cheese shredded italian

2 tablespoons olive oil
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0.3 cup parmesan cheese shredded finely
24 ounce four cheese pasta sauce classico®
15 ounce carton ricotta cheese

0.5 teaspoon salt

2 cups zucchini finely chopped

Equipment
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bowl

frying pan
baking sheet
oven

wire rack
aluminum foil
spatula
springform pan

slotted spoon

Directions
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Preheat oven to 375 degrees F. Cook lasagna noodles according to package directions.
Drain noodles; rinse with cold water.

Drain again; set aside.

Meanwhile, in a large skillet, heat 1 tablespoon of the olive oil over medium-high heat.

Add carrots, zucchini, and half of the garlic. Cook and stir about 5 minutes or until vegetables

are crisp-tender.
Transfer vegetable mixture to a bowl.
Add the remaining oil to the same skillet and heat over medium-high heat.

Add mushrooms and remaining garlic. Cook and stir about 5 minutes or until tender. Gradually
add spinach. Cook and stir for 1to 2 minutes or until spinach is wilted. Using a slotted spoon,
transfer spinach-mushroom mixture from skillet to a bowl. Stir basil into spinach-mushroom

mixture; set aside.



I:‘ In a small bowl, stir together egg, ricotta cheese, Parmesan cheese, salt, and pepper. Setaside.

I:‘ To assemble pie, in the bottom of a 9x3-inch springform pan, spread 1/2 cup of the Classico®
Four Cheese pasta sauce. Arrange three to four of the cooked noodles over the pasta sauce,
trimming and overlapping as necessary to cover sauce with one layer. Top with half of the
spinach-mushroom mixture. Spoon half of the ricotta cheese mixture over spinach mixture.
Top with another layer of noodles.

I:‘ Spread with half of the remaining Classico® Four Cheese pasta sauce. Top with all of the
vegetable mixture.

Sprinkle with half the Fontina cheese. Top with another layer of noodles.
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Layer with remaining spinach-mushroom mixture and remaining ricotta cheese mixture. Top
with another layer of noodles (may have extra noodles) and remaining pasta sauce. Gently
press down pie with the back of a spatula.

Place springform pan on a foil-lined baking sheet.

Bake for 45 minutes.

100

Sprinkle with remaining Fontina cheese; bake about 15 minutes more or until heated through.
Cover and let stand on a wire rack for 15 minutes before serving. Carefully remove side of pan.
To serve, cut into wedges. If desired, garnish with rosemary sprigs.

Nutrition Facts
]

PROTEIN 20.83% [ FAT 37.2% CARBS 41.97%

Properties
Glycemic Index:42.58, Glycemic Load:14.62, Inflammation Score:-10, Nutrition Score:27.662173893141%

Flavonoids

Luteolin: 0.28mg, Luteolin: 0.28mg, Luteolin: 0.28mg, Luteolin: 0.28mg Kaempferol: 2.22mg, Kaempferol: 2.22mg,
Kaempferol: 2.22mg, Kaempferol: 2.22mg Myricetin: 0.15mg, Myricetin: 0.15mg, Myricetin: 0.15mg, Myricetin:
0.15mg Quercetin: 1.58mg, Quercetin: 1.58mg, Quercetin: 1.58mg, Quercetin: 1.58mg

Nutrients (% of daily need)

Calories: 375.32kcal (18.77%), Fat: 15.77g (24.26%), Saturated Fat: 7.75g (48.41%), Carbohydrates: 40.03g (13.34%),
Net Carbohydrates: 35.89g (13.05%), Sugar: 6.11g (6.79%), Cholesterol: 58.02mg (19.34%), Sodium: 720.78mg
(31.34%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 19.86g (39.73%), Vitamin K: 174.36ug (166.06%),
Vitamin A: 7153.69IU (143.07%), Selenium: 40.52ug (57.88%), Manganese: 0.86mg (43.24%), Phosphorus: 330.51mg
(83.05%), Calcium: 308.88mg (30.89%), Vitamin B2: 0.46mg (27.15%), Folate: 102.96pg (25.74%), Vitamin C:



20.95mg (25.39%), Potassium: 774.59mg (22.13%), Magnesium: 79.01mg (19.75%), Copper: 0.37mg (18.53%),
Vitamin B6: 0.34mg (16.91%), Fiber: 4.14g (16.57%), Zinc: 2.47mg (16.48%), Vitamin E: 2.42mg (16.16%), Iron: 2.8mg
(15.54%), Vitamin B3: 3.02mg (15.1%), Vitamin B12: 0.75ug (12.43%), Vitamin B5: 1.15mg (11.49%), Vitamin B1: 0.14mg
(9.55%), Vitamin D: 0.34ug (2.25%)



