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Lasagna rolls with Spinach and Mushrooms
1 Package whole grain lasagna noodles
Cook as directed on the package

4 cups of marinara sauce canned or make your own favorite recipe
Pour 2 cups of your favorite marinara sauce into the bottom of a 9X12 baking dish sprayed with non-stick spray. 

In a separate bowl add:

1 package firm tofu, squeezed in a cotton cloth until dry
Mash tofu, then add:

2 cloves garlic
¼ cup finely chopped onion 

1 teaspoon vegetable bouillon 
1 Tablespoon Italian Seasoning
¼ cup nutritional yeast
Stir until mixed well. .


1 package fresh spinach

1 cup sliced mushrooms

When lasagna noodles are cooked, drain and rinse in cold water. Lay one noodle on a clean surface and place ¼ cup tofu mixture, 10-12 spinach leaves and 5-6 mushroom slices. Roll up and place in baking dish with marinara sauce. Repeat for all the noodles. Cover and bake at 350 degrees for 25 minutes and serve. (May be prepared 1-2 days ahead removed from refrigerator and cooked at 35 degrees for 35-40 minutes.)
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