Tostﬁ%romds
Lasagna Alfredo
w/Garden Veggies G

Ingredients (serves 21)

e 21 pieces Lasagna rollup (#00808WG )
Alfredo sauce, divided

* 3 cups

Combination of your favorite
vegetables. Our favorites are
broccoli, peppers, & cherry
tomatoes

* 5cups

Basil pesto (optional garnish)

1. Keep lasagna frozen until ready to cook 2 1 '|/4
2. Spray a standard size hotel pan with non-stick spray m/ma ozgfq Sgg
3. Spread | Y2 cups of Alfredo sauce evenly across bottom of

hotel pan
4. Shingle lasagnain the pan, 3x7 Nutrition Facts
2. (S:pread as;orted vege’lta:/bles on t;);hzaf ,;hingled lasagna per serving*

. over with remainin cups of Alfredo sauce
) ) 9 .2 P Calories: 270 Total Fat: 10g

8. Bake at 350°F for 40 minutes or until reaching a minimum *This is an approximation of the final

internal temperature of 165°F for at least 75 seconds in the gffgf’eoggt/i‘ifrsgivg)’/gg hi%s;dto

coldest spot use in the recipe.
9. Cooking equipment, equipment settings, and kitchen

conditions will vary so cooking time may need adjusting Chef Tips
10. Cook all food thoroughly to I65°F

(O
11.  Carefully remove from oven and discard foil % (TTTTTI
. . . . -
12. Garnish with basil pesto (optional) ‘
Cook from Shingle
frozen lasagna

Explore More Recipes: tastybrandsk12.com/recipes/
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