Healthy Lasagna
Ingredients:

Sauce:
1 Onion
1 Pkg. Mushrooms

2 cloves garlic

3 tblsp Olive Oil

1 lb. Ground Turkey (Browned in pan/drained)

28 oz. Fresh Roma Tomatoes (about 10)

6 oz. Can Tomato Paste

Light SALT to taste

Pinch of Cheyenne Pepper

1 tblsp. Sugar

Dried Basil

Oregano (handful)

1 Pkg. Lasagna Noodles cooked according to package instructions
Directions:

Sauce:

Saute’ onion, mushrooms, and garlic in olive oil.  Add turkey.  Process or chop tomatoes and add to pan.  Add tomato paste, salt, Cheyenne pepper, sugar, basil, and oregano.  Simmer over low heat for 30 minutes.
Cheese:

Mix parmesan, ricotta, mozzarella, eggs, salt, pepper, and oregano.
Put it Together:
Spray 9x13” pan with cooking spray.  Put thin layer of sauce on bottom of pan.  Add a layer of noodles.  Add a layer of the cheese mixture.  Repeat these steps starting with a layer of sauce until the pan is filled or you are out of ingredients.  Sprinkle remaining shredded cheese over the top (parmesan or mozzarella or both).  Bake in oven for 45 minutes on 375°.
Cheese:


¼ Cup Fat-Free Parmesan 


1 lb Fat-Free Ricotta


8 oz. Fat-Free Mozzarella


4 Eggs


1 tsp. Light Salt


1/8 tsp. Black Pepper


¼ tsp. Oregano











