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Vegan Crock Pot Lasagna

Makes 6-1 cup servings

6 lasagna noodles, whole grain if available

1 jar or 4 cups of your favorite marinara sauce 
1 package vegan Daiya* Mozzarella-flavored 


Vegetable Layer:

In a heated skillet add

¼ cup vegetable broth, or water

½ cup chopped onions

½ cup chopped red or green bell pepper

Cover and simmer 2-3 minutes until almost soft, then add


2 cloves garlic, minced

6 cups fresh spinach

¼ teaspoon salt

Cover again and let simmer again just until spinach wilts, then stir in 


2 cups sliced mushrooms
Remove from heat.

Mock Ricotta filling, in a bowl measure:

1/2 package firm tofu (not silken), squeezed in a cotton cloth until dry

Mash tofu, and then add:

¼ teaspoon salt
1 teaspoon Italian Seasoning

¼ cup nutritional yeast

Stir until mixed well, and set aside.

Lightly coat your Crock Pot with cooking spray and fill as follows:


Pour 1 cup of marinara sauce in the bottom


Cover with a single layer of broken uncooked lasagna noodles


Sprinkle 1/3 of the Tofu mixture over dry noodles


Add ½ cup of Daiya* Mozzarella-flavored


Then top with 1/3 of the Vegetable mixture

Repeat 2 more times, then you will top with


Last cup of marinara and ½ cup of Daiya* Mozzarella-flavored

Set crock pot on low and cook for 4 hours.  It is now ready to serve with a tossed salad.


*Learn more about Daiya cheese.
Copyright 2010 Debra King, MS RD LD

Courtesy of www.texasveggie.com

[image: image1.jpg]