
Roasted Vegetable Lasagna [based off of these recipes from Cooking Light and For the Love of 
Cooking and my mom's] 
http://pajamachef.wordpress.com/2011/02/28/roasted-vegetable-lasagna/ 
 
Ingredients: 

• 3 bell peppers, diced [I used red, yellow, and orange] 
• 4 roma tomatoes, quartered 
• 12 ounces mushrooms, sliced 
• 5 cloves garlic [keep the skins on for roasting] 
• black pepper 
• salt 
• dried basil 
• nutmeg 
• 16 ounces fat free cottage cheese 
• 1/2 teaspoon dried oregano + additional for roasting 
• 1/2 teaspoon garlic powder 
• 2 eggs, beaten 
• 1 1/2 cups fat free half and half, at room temperature 
• 3 tablespoons flour 
• 9 lasagna noodles 
• 8 ounces Italian cheese blend [I used Sargento's] 
• 3 ounces shredded Parmesan cheese 
• olive oil 
• cooking spray 

 
Directions: 
 
Preheat oven to 400 degrees. Spray a large baking sheet with cooking spray, then spread 
peppers, tomatoes, and mushrooms in a single layer. Place the garlic cloves in one corner, for 
easy access after they are roasted. Drizzle olive oil over vegetables and season as desired with 
black pepper, a little bit of salt, basil, and oregano. Toss gently to coat. Bake for 20 degrees, flip, 
and return to oven for another 10 minutes. Let cool. 
 
In a small saucepan over medium heat, whisk together flour and half and half. Cook until 
thickened, about 7-9 minutes, then remove from heat. Stir in a pinch of nutmeg and a generous 
amount of black pepper. Set aside. 
 
Meanwhile, cook lasagna noodles according to package directions.  
 
When vegetables are cool enough to handle, crush tomatoes and cut into bite size pieces. Then, 
peel skin off garlic cloves and dice. Return vegetables to pan and stir together. 
 
Finally, in a medium bowl, stir together cottage cheese, eggs, garlic powder, 1/2 teaspoon 
oregano, and 1/4 teaspoon black pepper. 
 
Reduce oven temperature to 350 degrees. 
 
In a 9x13 casserole dish, layer a 1/3 of the white sauce, 1/3 of the vegetables, 3 noodles, 2 ounces 
Italian cheese, and 1 ounce Parmesan cheese. Repeat twice, then top with remaining cheese. 
Sprinkle basil on top. Cover with foil and bake for 30 minutes. Remove foil and bake for 5 more 



minutes, then turn on broiler and bake for another 2-3 minutes until cheese is golden brown 
and bubbly. Let stand at least 10 minutes before serving. 
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and/or text belong to me, unless otherwise stated. Please do not reproduce without 
prior written consent. Feel free to use the recipes with noted credit linked back to 
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