
Very Veggie Lasagna

Instructions:

Together: Wash and chop vegetables.
Adult: Preheat oven to 375˚. Place 1/2 tablespoon of 
butter in each of two skillets or sauce pans
Adult: Sauté onions until soft and translucent. Add 
chopped leeks to one skillet (this will be the greens-
ricotta pan)
Together: Add half of garlic to each pan. Add sweet 
potato and 1/4 cup of water to other pan (this will be 
the red sauce pan) and cook until soft.
Kid: Drain the greens and squeeze out excess liquid 
over the sink.
Together: Add greens to greens-ricotta pan. Cook for 
2-3 minutes, and turn off heat.
Kid: Empty jar of tomato sauce into sweet potato 
mixture.  Add 1/4 cup of water, close lid, shake to 
combine with remaining sauce, and empty jar into pan 
again. Add Italian spices, and salt and pepper to taste.
Kid: Beat 2 eggs in medium-sized bowl, mix in ricotta 
cheese.
Adult: Pour into spinach pan. Add salt, and several 
grinds of black pepper and nutmeg.
Together: In a 9×13 (or similar-sized) baking pan, layer:
- 3/4 cup tomato sauce
- single layer of lasagne pasta (3 pieces)
- 1/2 of greens-ricotta mixture
- 3/4 cup red sauce
- 1 cup shredded mozzarella cheese
- 3 pieces lasagne
- remaining greens-ricotta mixture
- 3/4 cup red sauce
- 1 cup shredded mozzarella cheese
- 3 pieces of lasagne
- remaining red sauce
- remaining shredded mozzarella cheese
Adult: Cover with aluminum foil and place into 
preheated oven. Check after roughly 1 hour to 
remove foil to allow top cheese to brown.  Bake 
for another 10-15 minutes. Remove from oven and 
allow to cool.

Lasagne is a total crowd-pleaser and assembling the 
layers is a great task for kids. This version packs in 
the veggies using two sauces, one red and one green, 
creating a rainbow of colors and tastes!

1 large onion
1 leek
4 cloves garlic
1 tablespoon butter
1 sweet potato
1 jar basic tomato sauce (24 oz.)
16 oz. frozen greens (or 1 lb. fresh greens)
15 oz. ricotta cheese
2 eggs
9 pieces oven-ready lasagne noodles
3 cups grated mozzarella cheese
Salt, black pepper, nutmeg and Italian seasoning

Ingredients: (serves 8)

Nutrition info per serving: 371 Calories, 151 Calories from Fat, 17g Total Fat, 9g Saturated Fat, 90mg Cholesterol, 514mg Sodium
559mg Potassium, 32g Total Carbohydrates, 4g Dietary Fiber, 24g Protein, 7g Sugars, 178% Vitamin A, 44% Vitamin C, 55% Calcium, 22% Iron



Lasagne is an Italian dish made with tomato 
sauce. Lots of Italian foods use tomatoes, 
but did you know that the fruit originally 
came from Latin America? Spanish settlers 
brought tomatoes back to Europe in the 
1500s. Some people actually thought 
tomatoes were poisonous (they’re not!) 
but eventually they became a very popular 
ingredient in Italian cuisine.

If  you could have a 
conversation with anyone in 
the history of  the world, who 

would you talk to?

Oven-ready lasagne noodles are a great 
kitchen timesaver. You simply place the 
dry noodles into your dish and they 
become soft while the lasagne cooks, 
no boiling required! Look for them in 
the regular pasta aisle.

“Start your week off right: Make Monday family night!”
Visit TheKidsCookMonday.org to receive  

the Family Dinner Date each week in your inbox!


