
"True" Veggie Lasagna 

from Susan Shipe 

 

Ingredients: 

 3 medium zucchinis, ends removed and sliced lengthwise into wide, flat 

strips 

 1 large Portabella mushroom, sliced into strips 

 1 large Eggplant; ends removed and sliced lengthwise into wide, flat strips 

 1 (15 oz) pkg frozen chopped spinach; thawed, thoroughly drained and dry 

 1 (15 oz) can tomato sauce with garlic 

 1 cup soy crumbles (or not) 

 1 egg white 

 1 cup Ricotta cheese 

 1/2 cup shredded Mozzarella cheese 

 1 T Parmesan, grated 

 1 T fresh basil, chopped 

 1/4 tsp salt 

 Pinch of nutmeg 

Directions: 

1. Preheat oven to 425˚ 

2. If using, heat soy crumbles in microwave 30 seconds, set aside 

3. Set out a row of several paper towels (as you cook the veggies, transfer them to the paper towels to 

drain excess moisture.) 

4. Spritz a large pan evenly with spray olive oil and bring to medium-high heat. Once hot, lay as 

many zucchini and mushroom slices as possible in the pan and cook for about 2 minutes per side. 

Continue until all slices are cooked. Remove the pan from heat and re-spritzing between batches. 

5. Cook eggplant slices for about 3 minutes per side, continue to work in batches and re-spritzing. 

6. Next, in a large bowl, mix the spinach, egg white, ricotta, cheese, basil, salt and nutmeg, stir well 

and set aside. 

7. Spritz an 8x8 baking dish with olive oil. 

8. Pour half of the tomato sauce in the bottom of pan. Then, layer half of the veggie slices on top in 

assorted order. 

9. Spread half the spinach mixture on top. 

10.  If using, sprinkle the soy crumbles evenly over the top. 

11. Layer with remaining veggies, then spread the rest of the spinach mixture on top. 

12. Cover with the remaining sauce. 

13. Evenly top the lasagna with the Mozzarella and Parm cheese 

14. Bake uncovered for 30 minutes (or until the cheese starts to brown. 

15. Let cook a bit and then cut into serving pieces. 

 

Bon Appétit! 

 


