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INGREDIENTS

The Original
Lasagna Love
Rhiannon Menn, Founder

olive oil

2 lbs ground beef, turkey, or mix (I use half

and half)

½ cup finely chopped onion

1 large or 2 small cloves garlic

2 14.5oz or 1 28oz can crushed tomatoes

1 24 oz jar of tomato sauce

1 6 oz can tomato paste

1/3 cup water

1 Tbl agave

1 ½ tsp salt

Pepper, to taste

Sauce

1 box no-boil lasagna noodles

16 ounces ricotta cheese

1 egg

1 lb mozzarella cheese, grated

1 cup parmesan cheese, grated

1 zucchini, grated

1 yellow squash grated

Remaining ingredients

Now let’s be fair. If you don’t have two hours to

make your own sauce, I get it! Buy a few jars of

your favorite pre-made sauce and skip down to

step 4.



MY STORY
"I still remember one of my first deliveries. It was to a mom whose

refrigerator had broken and she couldn't afford to fix it. She was taking

care of her mom, sister, and her 6-month old and had been eating ramen

noodles for two weeks. When I got to her house and saw the old white

fridge sitting in the yard, I broke down and cried. From that moment I knew I

had to keep delivering meals. I didn't set out to start A movement: I simply

wanted to help moms in my community. But apparently so did thousands of

you all, and so lasagna love was born."

Mix the shredded mozzarella and parmesan.

Reserve one third of the mixture for the topping.

To the rest, add the grated zucchini and squash.

1 ½ cups of sauce

1 layer of noodles

½ of the ricotta mix

½ of the cheese and veggie mix

1 ½ cups of sauce

Another layer of noodles

The last ½ of the ricotta mix

The last ½ of the cheese and veggie mix

1 ½ cups of sauce

Another layer of noodles

Another 1 ½ cups of sauce

The reserved mozzarella and parmesan mix

It’s layer time! In a 9x13 pan, put:
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06In a large pot, heat a couple of tablespoons of oil

over medium heat. Add the beef and turkey,

breaking it up into small bits. Cook until the

meat is browned. 

Add in the onion and garlic and cook for another

2-3 minutes. Add in the crushed tomatoes,

tomato sauce, tomato paste, and water. Mix

thoroughly, as the tomato paste tends to stay in

one clump. Add the agave, salt, and pepper.

 Simmer for an hour and a half, stirring every 10-

15 minutes to prevent the bottom from burning.
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02
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INSTRUCTIONS

Cover with foil, tenting it so that it doesn’t stick

to the cheese. Bake for 25 minutes with the foil,

then remove the foil and bake for another 20-30

minutes until the top is golden and a little

bubbly. Let it cool, then enjoy!

07
Preheat the oven to 375º. Mix the ricotta and egg

mixture together.
04



INGREDIENTS

Leftover
Lasagna
Lynn H. (Alpharetta, GA)

1 box lasagna noodles (any kind) - no need

to pre boil

1 small eggplant

1/2 onion

1 small zucchini

1 small yellow squash

1 bunch of asparagus

6 large mushrooms

1/4 cup olive oil

1 1/2 jars meatless pasta sauce (24oz)

5 leaves fresh basil

1 tsp Italian seasoning

1 cup fresh spinach

1 cup mozzarella cheese to top the lasagna

2 cups ricotta

1/4 cup fresh parsley

1 egg

1/4 cup grated parmesan

1 1/4 cup of shredded mozzarella cheese

Ricotta mixture



MY STORY
"I can tell you the date I joined

Lasagna Love because honestly it

changed my life. It has given my life

a really meaningful focus. More so

than any other group that I’ve

volunteered for. I never wanted to

get this involved in any of the

other things I’ve done.”

Put enough of the sauce into the pan to cover

the bottom. Place three lasagna noodles in the

pan. Spread 1/2 of the ricotta mixture on the

noodles. Add another layer of sauce.

Cover this layer with a layer of fresh spinach

leaves. Place three more lasagna noodles over

the spinach. Spread the rest of the cheese on the

noodles. Cover the noodles with sauce. 

If you have more sauce remaining, add another

layer of noodles and top with the sauce. Cover

the pan with aluminum foil.
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06

07

Make the ricotta mixture by mixing all

ingredients together. Set aside.

Peel the eggplant. Coarsely chop the onion,

zucchini, yellow squash, asparagus, eggplant,

and mushrooms.

In a saucepan, sauté all of the vegetables except

for the spinach in the olive oil until softened.

Add the pasta sauce, basil, and Italian

seasoning, and simmer for 20 minutes.
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INSTRUCTIONS

Cook at 350 degrees for 45 minutes. Uncover and

sprinkle with mozzarella cheese, and return to

the oven for 10-15 minutes or until the cheese is

melted. Serve while hot or reheat later! 

08Spray a 11" x 7" glass baking dish with no stick

cooking spray.
04



INGREDIENTS

The Best
Vegan Lasagna
Alex Caspero 
@delishknowledge 
www.delishknowledge.com

1 lb mushrooms, stems removed and

chopped

1/2 lb zucchini, chopped (about 1 large

zucchini)

1/2 lb eggplant, peeled and chopped

(about.1 small eggplant)

6 garlic cloves, minced

olive oil, for coating

1/2 tsp salt

1/2 tsp fresh ground black pepper

Vegetable Filling:

8 oz cauliflower florets

1 cup raw cashews

3/4 tsp salt

1/3 cup extra-virgin olive oil

1 tsp fresh lemon juice

4–5 leaves fresh basil

large handful of fresh spinach, optional

Cauliflower Ricotta Filling:

4–5 cups marinara sauce

12 lasagna noodles, cooked (or use no-

bake noodles)*

Vegan mozzarella, for topping**

Fresh basil, for garnish

Other Ingredients:



MY STORY
""I've always said that feeding

others is my love language and

Lasagna Love gives me the

opportunity to give back to my

community while doing what I love

best- cooking!"

Add in the basil and spinach and pulse a few

times to combine.

To assemble: reduce oven to 375 ° F. Spread a

heaping cup of marinara sauce in the bottom of

a 9×13″ casserole dish, then cover with 4 lasagna

noodles. Depending on the shape of your dish,

you may have to break the noodles to evenly

cover the bottom.

Repeat: a heaping cup of marinara to cover,

noodles, ricotta, vegetables. Finish with a layer

of noodles and a generous covering of marinara

sauce making sure to cover the entire lasagna.

Cover with mozzarella.
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06

07

Preheat oven to 425° F. Place the vegetables on a

large baking sheet (may need two depending on

size) and drizzle with olive oil, garlic and salt and

pepper. Use your hands to coat the sheet well,

making sure the vegetables are well coated.

Bake for 30-35 minutes until vegetables are well

cooked and tender, stirring halfway through.

Remove and set aside.
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INSTRUCTIONS

Cover the dish with aluminum foil or an upside

down baking sheet on top and cook for 40

minutes. Remove the cover and let cook an

additional 5 minutes to melt the cheese and

brown slightly. Remove and let cool for at least

15 minutes, then garnish with more basil.

08Bring to a boil and simmer for 20 minutes until

very soft. Drain and place in a blender or food

processor along with the salt, olive oil and lemon

juice. Blend until very creamy, scraping down

the sides as needed.

04

While the vegetables are cooking, make the

ricotta. Add the cauliflower and cashews to a

medium saucepan and cover with water. 

https://amzn.to/2Iec3pm
https://amzn.to/2zqHnOx


INGREDIENTS

Ravioli
Lasagna
Julie M. (Manassas, VA)

1 lb ground sausage

2 jars (28 oz) tomato sauce

2 packages (25 oz) frozen cheese or spinach

ravioli

1 pint ricotta cheese

2 cups shredded part-skim mozzarella

cheese

1 cup grated parmesan cheese

minced fresh basil, optional



MY STORY
"I have thoroughly enjoyed my

experiences! I think the most notable

one was when I delivered to an

elderly woman taking care of her

adult son diagnosed with cancer.

She was so very grateful and was

a ray of sunshine."

Repeat layer of ravioli and sausage. Top with

remaining sauce and cheeses (mozzarella and

parmesan), making sure the sauce covers the

ravioli.

Cover with heavy aluminum foil and bake until

heated through, approximately 1 hour. If desired,

sprinkle with basil to serve.

05

 Preheat oven to 400° F. In a large skillet, cook

sausage over medium heat until no longer pink;

drain.

In a greased 13 x 9” baking dish or a 2-1/2-qt

rectangular baking dish, layer a third of the

tomato sauce, one package of ravioli, ½ the

sausage, and 1 cup mozzarella cheese.
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INSTRUCTIONS

 Add ricotta cheese by tablespoon on top of

ravioli, sausage and mozzarella cheese layer.

Sprinkle ½ cup parmesan cheese.

04



INGREDIENTS

Hearty
Lasagna
-Kelly C. (Manassas, VA)

6 cloves garlic, minced 

1 large onion, shredded

1 large zucchini, shredded*

1 bell pepper, finely diced*

1 small container of mushrooms, finely

diced*

1 large handful raw spinach or other leafy

green* (stems removed, if using a heartier

green)

 2 Tbl olive oil or butter 

1 lb (approx.) each of Italian sausage and

ground beef 

2-3 jars of your favorite pasta sauce 

2 tbsp Italian seasoning 

Water, to thin out if needed 

*These vegetables are just suggestions; you

can use whatever you have on hand! 

In a large pot, add olive oil and all vegetables

and garlic. Sauté for 3-5 minutes, stirring

sparingly to lightly brown them.

While vegetables cook, remove casing from

sausage,. Add the sausage and beef to the

vegetables. Break up the ground meat, while

mixing into the vegetables. Sauté until cooked

through, also stirring sparingly to brown the

meat as much as possible. 

Turn your burner to low, add pasta sauce and

herbs, and mix thoroughly. 

01

02

03
Cook for at least an hour, covered, mixing about

every 15 minutes. At about a half hour, check to

see how runny the sauce is. If using in a lasagna

with uncooked noodles, add some water if

needed. 

04

INSTRUCTIONS

hearty sauce (double batch)



MY STORY
"I don’t expect a thank

you when I drop off, but

it’s been the times when I

get a text that says just

how much a hot meal

meant to the recipient’s

family that have really

touched my heart. I love

the idea that what we do

as volunteers brings

families together."

Mix cheese layer ingredients, making sure eggs

are well beaten and mixed in. Set aside.

Spread about 1/2 -1 cup sauce on the bottom of a

9x13 baking dish. Lay 3 lasagna noodles over

sauce and lightly press down into sauce.

Scoop about 1 cup (more if needed) of the

cheese and spread over noodles. For even

spreading, put a little in each corner and some in

the middle and then spread. 
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INGREDIENTS

32 oz whole-milk ricotta

 8 oz shredded mozzarella 

1 cup grated parmesan 

3 eggs 

1/2 cup milk 

3 Tbl Italian seasoning

4-6 cups hearty sauce (previous page)

Additional grated parmesan

 8 oz shredded mozzarella 

1-2 boxes lasagna noodles (no-boil

preferred, but regular works too) 

Cheese layer:

Remaining ingredients:

INSTRUCTIONS

clasagna 

Ladle about 1 cup of sauce over cheese and

evenly spread.
04

 Repeat steps 2-4, adding a fourth lasagna

noodle when the pan gets wider. Stop layering

when the lasagna is about 1/2 inch from the top

of the pan.

05

Add a final layer of lasagna noodles, then sauce,

then 8 oz of mozzarella, and some parmesan if

desired.

06

Place in the fridge for 1-4 hours. Bake at 350° F

for 1 hour until the cheese is golden brown and

the sauce is slightly bubbly. Allow to rest for at

least 15 minutes before serving.

07



INGREDIENTS

Chicken Alfredo
Lasagna
Kristen S. (Schenectady, NY)

1 medium white onion

6 cloves garlic

1 cup fresh parsley or ½ cup dried parsley

2 cups fresh spinach or 1 cup frozen

chopped spinach, defrosted2 lbs. boneless,

skinless chicken breasts

1 tsp salt

1 tsp pepper

2 tsp garlic powder

6 slices bacon

9-12 lasagna noodles, fresh or dried

4 Tbl canola oil

2 cups heavy cream

1 cup milk

1 1/2 cups shredded parmesan cheese

2 cups shredded mozzarella cheese



"I love to cook for others, and I

believe that food made from the

heart is good medicine. When a

member of my church congregation

told me about Lasagna Love - I

signed up without hesitation!"

MY STORY

To the remaining 2 Tbs of oil, add the onion and

minced garlic. Cook until slightly brown and

fragrant. Add heavy cream and milk, stirring

consistently. When the mixture begins to boil,

add 1 cup of shredded parmesan cheese and

parsley. Cook for an additional minute or two

until slightly thickened. 

Spray a 9”x13” baking dish with cooking spray

oil. Spread some of the alfredo sauce mixture to

coat the bottom of the pan. Layer lasagna

noodles, then ⅓ of the chicken, bacon, and

spinach, and ¼ each of the alfredo sauce,

mozzarella, and remaining parmesan. Repeat

the layers to make 3 layers. Top with remaining

alfredo sauce and cheeses. 
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07

Preheat oven to 350° F. 

Finely chop the onion. Mince the garlic. If you

are using fresh parsley, finely chop it. If you are

using fresh spinach, chop; if defrosted, squeeze

out the liquid. Dice the chicken and season with

salt, pepper, and garlic powder.

Cook and crumble the bacon.

01

02
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INSTRUCTIONS

Bake covered with foil for 30 minutes, remove

foil, and broil for 5-10 minutes until cheese is

golden brown. Cool for 15 minutes before slicing

and serving. ENJOY! 

08

If you are using dried lasagna noodles, heat a

pot of salted water and cook the noodles until al-

dente.

04

Heat sauté pan over medium high heat and add

2 Tbs. canola oil. Saute chicken in the oil, stirring

frequently, for 2 minutes. Remove from the pan

and set aside. The chicken will continue to cook

in the oven. 

05

Note: This recipe also works great with shrimp, crab

or imitation crab!



INGREDIENTS

Mom's
French Style
Lasagna
Karen B. (Fairfax County, VA)

2 medium yellow onions

1 clove garlic

¼ cup fresh parsley

¼ cup vegetable oil

28 oz can crushed tomatoes

14.5 oz can diced tomato

6 oz can tomato paste

2 bay leaves

1 tsp salt

½ tsp pepper

1 lb ground beef

4 Tbl butter

3 Tbl flour

¾ cup parmesan cheese

3 cup whole milk

1 egg, beaten

9 dried lasagna noodles



MY STORY
"This lasagna recipe is the only one

my family makes and has been

handed down for generations. It is a

part of every family event.

Lasagna has always been special

to me and it makes me so happy to

share one with others."

Add flour and stir. Add cheese and stir - mixture

will be clumpy. Add milk and stir continuously

until smooth and thickened. This will take

several minutes. Add beaten egg and mix to

combine. 

Layer sauces in a 9" x 13" pan beginning with a

light layer of red sauce. Add a little water to the

bottom layer to be sure the bottom noodles

cook properly. Next create layers with 3 noodles,

red sauce and a third of the cheese sauce. The

cheese sauce can be spooned onto the red sauce

but will not cover the layer entirely. 

Repeat two more times, using up all of the

sauces. Bake for 30 minutes. 
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07

Preheat oven to 350° F. Dice onions. Mince

garlic. Chop parsley.

Saute half the onions over medium heat with

garlic and parsley in the oil in a large pot until

the onions are soft and garlic is fragrant. 

Stir in all of the tomatoes, bay leaves, salt and

pepper. Crumble in uncooked ground beef. Cook

on medium heat for 45 minutes, stirring

occasionally.
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INSTRUCTIONS

To make the cheese sauce, begin by frying the

remaining onion and butter in a medium

saucepot on medium heat until translucent. 

04



INGREDIENTS

Jenabeth's
Lasagna
Bolognese
- Jenabeth F. (Buzzards Bay, MA)

Olive Oil or bacon fat 

2 lbs ground beef, ground veal, ground pork

mixture (or all beef) 

1 large yellow onion, diced 

2 stalks of celery, diced 

1 carrot, shredded 

2 cloves of garlic, crushed 

½ tsp fresh or dried oregano 

Crushed Red Pepper, pinch 

6 oz tomato paste 

4 oz red or white wine (water works too) 

28 oz San Marzano Whole Tomatoes, hand

crushed 

Salt and Pepper 

Add oil or fat to large Dutch oven and heat over

medium high heat. When pan is warm add

ground meat(s) and season with salt and pepper.

Do not move meat, let it get deeply brown and

develop a good crust. 

Add onions celery and carrot on top of meat and

let steam. Mix in vegetables and cook until

veggies are soft. Add garlic, crushed red pepper

and oregano and mix together. 

Move meat aside and add tomato paste to pan

and let cook until it's dark red.  Add wine or

water to deglaze the pan. When evaporated, add

the tomatoes . 
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Simmer for at least 20 minutes but longer (a few

hours) if you have the time. 04

INSTRUCTIONS

bolognese



MY STORY
It’s such a

heartwarming thing

to be giving food to

the seniors in our

community. So many

of them cooked for

their families for

years that it is nice

to be able to do

something for them.

Melt butter in saucepot. Add flour and whisk

together until it forms soft sand-like texture. 

Add in warmed milk or cream while whisking. 

 Season with a little salt and lots of grated

nutmeg. Simmer over medium low heat until

thickened. 

When thick enough to coat the back of a spoon,

whisk in ricotta off the heat. Add egg yolks and

parmesan cheese and mix until combined. 

05
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INGREDIENTS

4 oz butter 

4 Tbl all-purpose flour

 4 cups whole milk or light cream

Salt 

Freshly ground nutmeg 

15 oz whole milk ricotta cheese

2 egg yolks, beaten 

1/2 cup parmigiano-reggiano, grated 

1 lb lasagna noodles, dried or fresh if

possible 

1 lb whole milk mozzarella, grated 

1/2 cup parmigiano-reggiano, grated 

1 box of lasagna noodles

INSTRUCTIONS

bechamel & assembly

08

09

Cook noodles according to packaging and

preheat oven to 350°

10

Use a large, deep casserole dish. Spread a thin

layer of sauce along the bottom. Layer with

noodles, then a layer of beschamel, and then

mozzarella 

Repeat until you've used up all the ingredients

The final layers should be noodles, Bolognese

sauce and then the rest of the grated

parmigiano-reggiano. Then bake at 350° F for 45

minutes



INGREDIENTS

Spinach and
Mushroom
Lasagna
Stefanie L, Pasadena, CA

1 box no-boil lasagna noodles

15 oz container ricotta cheese 

1 lb block mozzarella cheese

1 cup Pecorino Romano or Parmesan

cheese

10 oz package frozen chopped spinach,

defrosted

8 oz mushrooms, white or brown, sliced

thin

4 eggs 

4 cups homemade or favorite brand

tomato/basil sauce (meatless or with

meat)

Olive oil and/or butter 

½ tsp. fresh grated nutmeg 

1 whole clove garlic 

Salt and pepper 



MY STORY
"This is based on a recipe

from a little paperback put

out by Ferrara Bakery in

New York City in the 1970s. I

have altered it over the

years. It’s always a hit!"

Spray 9”x13” casserole with non-stick spray or

rub with olive oil. Put a thin layer of tomato

sauce on the bottom of the casserole. Layer

lasagna noodles on sauce covering base (usually

uses 3 lasagna sheets). Add a layer of ricotta

mixture and spread evenly. Add more sauce and

repeat layers. On final layer, top with mozzarella

and parmesan. 

05

06

Grate mozzarella and Pecorino Romano or

Parmesan. 

Defrost spinach and squeeze out as much water

as possible.

01
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04

INSTRUCTIONS

Cover tightly with non stick foil and refrigerate

overnight.

07Whisk eggs in a large bowl until completely

blended and frothy. Blend together cooled

mushrooms with juices, spinach, ricotta, and

eggs. Add salt and pepper and freshly grated

nutmeg. 

02 Sauté mushrooms and garlic clove in 3 Tbs. olive

oil or butter (or combination) over medium-high

heat. Cook until tender. Remove garlic clove. For

a stronger garlic flavor, grate or chop the garlic

and leave in the pan with mushrooms. Remove

from heat and cool.

Preheat oven to 350° F. Remove lasagna from the

fridge about an hour before baking to get to

room temperature. Then bake for about 50

minutes covered. Remove foil and continue to

bake until top is brown and bubbly, about

another 10 minutes. 


