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How to Make Vegetarian Lasagna

Explore this Article  Ingredients M Cooking the Noodles and Veggies M Assembling the Lasagna
B Baking the Lasagna M Questions & Answers M Things You'll Need M References

6 Recipe Ratings

Co-authored by wikiHow Staff and 24 contributors
Last Updated: June 29, 2021

Vegetarian lasagna is a hearty, satisfying Italian classic! You can make vegetarian lasagna
similar to how you make meat lasagna, except you leave out the meat and include lots of
veggies in the sauce instead. Try making a pan of veggie lasagna and see how delicious it is!

Things You’ll Need

O Large pot

() Colander

U Cutting board

() Knife

(] skillet

U Spatula

O Large casserole dish or lasagna pan
(] Foil

() Oven mitts and potholders

Ingredients

(] 160z (450 g) of lasagna noodles

() 1 medium-sized onion, peeled and chopped

(] 21b (0.91 kg) of fresh or frozen veggies of your choice
(226 floz (770 mL) jars of pasta sauce or crushed tomatoes
(1 teaspoon (1.8 grams) of ltalian seasoning

(1 teaspoon (6 grams) of salt

() 150z (430 g) of ricotta cheese

()2 eggs

(] 160z (450 g) of shredded mozzarella cheese

(] Olive oil or non-stick cooking spray
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Part

1 Part 1 of 3:
Cooking the Noodles and Veggies

Boil 16 oz (450 g) of lasagna noodles for 10 minutes. Bring a large pot of water to a
boil and add the lasagna noodles. Set a timer for 10 minutes. When the time is up, put
on oven mitts and pour the lasagna noodles into a colander in your sink to drain them.[1]

» Be very careful when you drain the pasta! The pot, water, and steam will be very hot!

Chop 2 Ib (0.91 kg) of veggies into 1 in (2.5 cm) pieces. Wash your veggies and

place them onto a cutting board. Peel any veggies that require peeling, such as carrots.
Then, chop the veggies. Chop the onion into a fine dice and cut the rest of the veggies into
1in (2.5 cm) chunks.[2)

e Use precut fresh or frozen veggies as a time saver!

How to Choose Veggies for Your Lasagna

Select veggies that go well together, such as eggplant, peppers, and zucchini, or
spinach, artichokes, and mushrooms.

Opt for seasonal veggies, such as butternut squash in the fall, zucchini in the summer, or
asparagus in the spring.

Include sweet veggies, such as corn, yams, and red peppers, for a milder tasting
lasagna.

Add spicy veggies, such as a jalapeno or banana pepper, for a spicy lasagna.




Add 1 tablespoon (15 mL) of olive oil and 1 chopped onion to a heated skillet.

Turn your heat to medium-high and place a skillet onto the burner. Pour the olive oil into
the skillet and tilt it slightly to distribute the oil over the surface of the pan. Then, add the onion
and stir it with a metal or wooden spoon or spatula. Cook the onion in the oil uncovered for 5
minutes until it starts to look translucent.[3)

e Watch the onion carefully to ensure that it does not burn! Stir it every few minutes.

e For a gourmet touch, use 2 shallots in place of the onion.[4]

Sauté the veggies for 10 more minutes and add the herbs and salt. Add the rest of

your veggies to the skillet and stir them around. Cook the veggies on medium-high heat
until they are tender and fully cooked. This will take about 10 minutes for most types of
veggies, but it may take a little longer for others. Once the veggies are cooked and you can
easily poke them with a fork, add 1 teaspoon (1.8 grams) of ltalian seasoning and 1 teaspoon
(6 grams) of salt. Stir the veggies and herbs every few minutes to ensure that they are
cooking evenly.[5]

e Watch the veggies closely to ensure that they do not burn!



Pour in 2 26 fl oz (770 mL) jars of pasta sauce or crushed tomatoes. Add both jars

of pasta sauce or canned tomatoes to the veggie mixture and bring the sauce to a
simmer (bubbling slightly). Simmer the sauce on low-medium heat uncovered for 15 minutes
stirring occasionally.[6]

e |f you are using crushed tomatoes, add 1 extra teaspoon (1.8 grams) of Italian
seasoning.

e Make sure to watch the sauce carefully while it simmers! If it starts boiling rapidly, then
turn the heat down.

Part 2 of 3:
Assembling the Lasagna
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Preheat the oven to 350 °F (177 °C) while you assemble the lasagna. Your oven
needs to be fully heated. Set the oven to 350 °F (177 °C) and then start assembling
your lasagna.[7]

e If you have a digital temperature gauge on your oven, it should show the current
temperature.



Mix the ricotta with 2 eggs, and 16 oz (450 g) of mozzarella. In a large bowl, use a
fork to combine the ricotta cheese with 2 eggs first. Then, add in the mozzarella and stir
to combine everything together.[g)

* Make sure that the egg yolks are broken and the egg is evenly distributed in the ricotta
before you mix in the cheese.
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Coat a 9 by 13 in (23 by 33 cm) pan with non-stick cooking spray. This size pan is

ideal for making lasagna. Spray the pan evenly with the non-stick cooking spray to coat it
and then add 4 oz (110 g) of the veggies and sauce to the bottom of the pan.[9]

e |f desired, place a layer of parchment paper on the bottom of the pan and spray this

with non-stick cooking spray. Parchment is a non-stick material and it will help to make
cleanup easier.



Line the bottom of the pan with 3 or more noodles. Cover the sauce with as many
noodles as you can fit in the pan. Make sure the noodles are overlapping slightly and
covering the bottom of the pan completely.[10]
¢ 3 noodles may be all you need to fill the bottom of a 9 by 13 in (23 by 33 cm) pan. If
you can fit more noodles, then add more.

Spread 2 of the ricotta mixture over the noodles. Cover the noodles with a 0.25 in
(0.64 cm) thick layer of the ricotta mixture. Use the back of a spoon or spatula to spread
out the ricotta.[11]



Scoop 1/3 of the veggie and sauce mixture onto the ricotta. Spread the sauce and
veggies around in an even layer. Use the back of a spoon or spatula to spread the
veggies and sauce.[12]
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Repeat the layers 1 more time. After you have finished layering the noodles, ricotta,

and sauce and veggies 1 time, do this once more. Place 3 or more noodles on top of the
last layer to cover it completely. Then, add the rest of the ricotta mixture on top of the noodles
and 1/3 of the veggie mixture on top of the ricotta.



Finish with a layer of noodles, sauce, and cheese. Top your lasagna with 1 more
layer of noodles and cover them with the remaining sauce and veggies. Then, sprinkle
the rest of the mozzarella cheese on top of the sauce.[13]

Try a Different Flavor Combination!

Swap alfredo sauce for pasta sauce to make a white lasagna. Fill your lasagna layers
with spinach, artichokes, mushrooms, or whatever veggies you like best!

Make a pesto lasagna using fresh or jarred pesto in place of tomato sauce. Choose any
veggies you like to complement the pesto!

Create a Tex-Mex vegetable lasagna with salsa (in place of pasta sauce) cooked with
peppers, onions, corn, and black beans. Top it with a shredded Mexican cheese blend
instead of mozzarella.




Part 3 of 3:
Baking the Lasagna

Place the lasagna into the 350 °F (177 °C) oven. When the oven is ready, place the
lasagna into the oven uncovered. Place it on the center rack of your oven.[14]

How to Save Time Preparing Lasagna

Choose pre-cut fresh or frozen veggies, such as frozen green beans, corn, or a roasted
veggie mix. Toss these into your pan and cook them until they are heated through.

Opt for no-boil lasagna noodles. This allows you to skip the pasta cooking step and
layer the dry noodles with your ricotta, veggies, and sauce. Then, bake the lasagna as
usual and the noodles will cook right in the sauce!

Assemble the lasagna in advance and keep it in your refrigerator until you are ready to
bake it. This is a great, easy meal to have on hand! Put all of the components together,
cover the pan with a few layers of tin foil and store it in the refrigerator for 1 to 2 days
before you bake it.

Bake the lasagna uncovered for 40 minutes. Set a timer so that you will know when
to check the lasagna. After 40 minutes, look to see if the sauce is bubbling and the top
layer of cheese is golden brown. If so, then the lasagna is done. Remove it from the oven.[15]

* Make sure to wear oven mitts and place the pan onto a potholder or trivet. It will be
very hot, so be careful!



Let the lasagna cool for 10 to 15 minutes before serving. The lasagna will be too hot
to eat right away, so wait for about 10 to 15 minutes before you serve it. Then, cut a
piece of the lasagna and put it on a plate or in a bowl.[1g]

o |f desired, pair your lasagna with a side salad or a piece of crusty bread.

Community Q&A

Can | add different cheeses?
) _ |
e

Of course. | love Cojack (Colby and Monterey Jack), which melts nicely.
Experiment!
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