A tasty, classic Eggplant Lasagnow recipe made withv roausted eggplant
slices and without noodles. Comforting, cheesy, and low cowb. Yow
wont miss the pasta!

PREP:20minuutes ming COOK:50 minutes ming
TOTAL:1Thowr hr 30minuutes ming SERVINGS: 6 Servings

Ingredienty
2 lawge eggplanty sticed lengthwise 3/% -inch thick (about 8 slices)

3 1/2 tablespoons extrov virgin olive ol devided

1 ¥ teaspoony kosher salt devided

¥ teaspoon black pepper divided

16 ounces sliced cremini (baby bella) mushwooms

3 cloves gowlic minced

1/2 teaspoow dried oregono-

1 (24-ounce) cownvprepared morinara-style pasto source of

choice I used a roasted garlic flavor

o 1 (15-ounce) container pauwt-skim ricotto cheese

« 1 (10 ounce) package frozew chopped spinach thawed with
excess water squeeged out

o 1/2 cup grated Parmesoww divided

« 1largeegg

o 1 cup shwedded pawt-skim mozgouwella cheese or a blend of
moggarella and provolone

« 2 tablespoons chopped freshv basil thyme; or parsiey

Instructions

Position racks inthe upper and lower thirds of your oven. Preheat
the oven to-400 degrees F. Lightly coat 2 rimmed baking sheety witiv


https://www.wellplated.com/eggplant-lasagna/
https://amzn.to/3CXjApm
https://amzn.to/3NAb98u
https://amzn.to/3r9ZFkD
https://amzn.to/46pi5Ol

nonstick spravy. Coat av 9x1 3 -inch baking dishy withy nonstick sprovy
and set aside.

Notes

Arronge sliced eggplant inv ov single layer onthe 2 sheet
pans—if some of your end-most eggplant slices are very
cwrved, trimv off the eggplant outermost curvy portiow so-
that the slices lay mostly flat. Brush 2 1/2 tablespoons of the
otl over bothv sides of all of the slices. Sprinkle 1/2 teaspoon
kosher salt and % teaspoor pepper over the top.

Roast the eggplant wntil it is soft and golden, about 25
minutes; flipping the slices over and swapping the pans’
positions once halfway through. Remove the slices from the
ovenw and redirce the oven temperature to- 350 degrees F.
Meavwhile;, in av lawrge skillet heat the remaining 1/2
tablespoon oil over mediwm heat. Add the sliced
nmushwooms. Saute until the mushwooms are soft, about 7
minutes. Add the minced garlic, next ¥ teaspoon kosher
salt, and oregano-. Cook for another 2 minutes. Remove the
paw from the heat. Add the mowrinara pastow source and, stir
to- combine:

In v large bowl add the ricotto, 1/4 cup Pawrmesan, egg;
and remaining 1/2 teaspoow salt and remaining 1/4
teaspoon pepper. Mixv well, until the mixture is evenly
combined. Stir invthe spinach, using a fork to-break it up
and distribute it as evendy with the ricotta mixture as
possible:

Spoon half of the mushwoom mowrinarar saunce o the bottom
of the prepared baking dishvand spread it into-awnv everv
layer. Lay 4 eggplant slices on top followed by all of the
ricotta mixture. Layer onw another 4 slices of eggplant and
finish with the remaining mushwoom mawinava sauice. Top
with the moggovrellaw and remaining % cup Poarmeson. Bake
for 25 to- 30 minutes, until the cheese is melted and the
lasagnaw i hot and bubbly. Remove from the overw and
sprinkle with freshv herbs. Let rest 5 to- 10 minuites, thew serve:.



Refrigerate leftovers for up to-4 days. Rewawrm gently invthe
microwowve or covered ivvav 350 degree F oveny, wnitil heated
through.

I do- not recommend freeging this recipe; as eggplant couv
become watery whew frozesn and thawed.

For meal prep: roust eggplant and prepare the ricottw lavyer
and mushwroom mowinawra layers up to-1 day inv advance:.
Store each layer separately invthe refrigerator. Assemble just
before baking or up to-4 howrs inv advance and refrigerate.
Whew ready to-bake; let the lasagnaw stand at room
temperature while yow preheat the over

Nutrition

SERVING: 1serving
CALORIES: 224kcal
CARBOHYDRATES: 14g
PROTEIN: 12g

FAT: 15¢g

SATURATED FAT: 5¢g
CHOLESTEROL: 47mg
POTASSIUM: 731mg

FIBER: 5¢g
SUGAR: 7¢g

VITAMIN A:
VITAMIN C:

256|U
4mg

CALCIUM: 275mg

IRON: 1mg



