
Ingredients 
  14 dried lasagna noodles                               2 tablespoons olive oil 
  2 -3 cups finely chopped carrots                  2 cups finely chopped zucchini 
  4 cloves garlic, minced                                    3 cups sliced fresh mushrooms (8 ounces)  
(1) 6-opunce package prewashed baby spinach 
2 tablespoons snipped fresh basil                 1 egg, slightly beaten 
(1) 15-ounce carton ricotta cheese 
1/3 cup finely shredded Parmesan cheese 
½ teaspoon salt and ¼ teaspoon ground black pepper 
(1) 26-ounce jar tomato and basil pasta sauce (2 ½ cups) 
2 cups shredded mozzarella cheese 

 
Directions 
  Preheat oven to 375 degrees F.. Cook noodles according to package directions.  Drain; 
rinse with cold water.  Drain; 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 about 5 minutes or until vegetables 
are crisp-tender.  Transfer vegetables to a bowl.  Add remaining oil to the same skillet 
and heat over medium-high heat.  Add mushrooms and remaining garlic.  Cook 5 
minutes or until tender.  Gradually add spinach.  Cook for 1 to 2 minutes or until spinach 
is wilted.  Using a slotted spoon, transfer spinach-mushroom mixture; set aside.   
  In a small bowl, combine egg, ricotta cheese, Parmesan cheese, salt and pepper. 
  To assemble, in the bottom of a 9X3-inch springform pan, spread ½ cup of the pasta 
sauce.  Arrange three to four noodles over sauce, trimming and overlapping to cover 
sauce.  Top with half the spinach-mushroom mixture.  Spoon half the ricotta chesses 
mixture over spinach mixture.  Top with another layer of noodles.  Spread with half of 
the remaining pasta sauce.  Top with all of the vegetable mixture.  Sprinkle with half the 
cheese.  Top with another layer of noodles.  Layer with remaining spinach-mushroom 
mixture and remaining ricotta cheese mixture.  Top with another lay of noodles and 
remaining sauce.  Press down pie with the back of a spatula. 
  Place pan on a foil-lined baking sheet.  Bake for 45 minutes.  Sprinkle with remaining 
mozzarella; bake about 15 minutes more or until heated through.  Cover; Let stand on a 
wire rack for 15 minutes.  Carefully remove side of pan.  Cut into wedges. 

 
Shared From Best Comfort Food 2010 

Ingredients 
  2 ¼ cups flour 
  1 ¾ teaspoons baking powder 
  ¾ teaspoon each baking soda and ground cinnamon 
  ½ teaspoon freshly grated nutmeg 
  Pinch of ground cloves 
  ¼ teaspoon salt 
  1 stick unsalted butter, at room temperature 
  1 cup packed dark brown sugar 
  2 large eggs 
  ¼ cup molasses 
  ¼ cup low-fat plain Greek yogurt 
  1 tablespoon freshly grated ginger 
  2 teaspoons finely grated lemon zest 
  ½ cup old-fashioned oats 
  1 ¼ cups golden raisins 
  1 ¼ cups dried cranberries 
  1 ¼ cups roughly chopped walnuts, toasted 
Directions 
  Line 2 large baking sheets with parchment paper.  Whisk the flour, baking powder, 
baking soda, cinnamon, nutmeg, cloves and salt in a medium bowl. 
  Beat the butter and brown sugar in a large bowl with a mixer on medium speed until 
light and fluffy, 3 minutes.  Beat in the eggs one at a time, fully incorporating each 
before adding the next.  Add the molasses, yogurt, ginger and lemon zest and beat until 
smooth, scraping the sides of the bowl as needed.  Reduce the mixer speed to low and 
beat in the flour mixture to make a sticky batter (do not overmix).  Fold in the oats and 
half of the raisins, cranberries and walnuts.  Mix the remaining dried fruit and nuts in a 
small bowl and set aside. 
  Drop heaping tablespoonfuls of batter onto the prepared baking sheets.  Top each with 
some of the reserved dried fruit and nut mixture and chill for 30 minutes.  Meanwhile, 
preheat the oven to 375 degrees F. 
  Bake the cookies until dark golden but still soft, 10 to 12 minutes; cool on a rack.  Store 
in an airtight container for up to 1 week. 
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Mile-High Meatless 
Lasagna Pie 
 
Prep: 50 minutes 
Cook: 60 minutes + 15 minutes 
standing 
Yield: 8 - 10 servings 

Flu-Fighter Cookies 
Total Time: 1 hour 10 minutes 
Prep: 30 minutes 
Cook: 10 - 12 minutes 
Yield: 30 Cookies 
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