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Lasagna

As a kid lasagna was one of my 
favorite dishes. Because of all the work 
it takes, it was a special treat I rarely 
got to enjoy. This week I did a play on 
traditional lasagna and layered flavors 
and textures each uniquely delicious. 
Put together makes this dish 
exceptional. Your friends and family 
will think you are a master chef. While 
very tasty, this is a healthier vegetarian 
take on lasagna. The sauce is simple 
and tasty. I have added a few tricks to 
bring out the depth of flavor in each of 
the layers. The best part of all, this dish 
can be made within 40 minutes.



Ingredients
Serves: 4 

1 tube Polenta, cut 1/2-inch thick rounds 
4 oz Goat Cheese 
2 oz pitted Mixed Olives, roughly chopped 
16 oz Spinach, cleaned and dried 
1 Zucchini, thinly sliced 
1 Can Crushed Tomatoes (28oz) 
1 Onion 
2 teaspoons Dried Oregano 
4 Cloves Garlic, 3 thinly sliced & 1 crushed but left 
whole 
4 oz Walnuts 
2 table spoons Olive Oil 
Salt and Pepper to taste 
Chili Flakes (optional) 



Instructions
1: Preheat oven to 400 degrees. Place sliced polenta 
on an oiled baking sheet and season with salt and 
pepper. Bake for 30 minutes, until crispy. (If you have 
a special flavored salt, here is a good place to use it.) 

2: Toss the zucchini with 1/2 tablespoon olive oil and 
a pinch of salt and pepper. Spread them out on another 
baking sheet and bake for 10 minutes, until softened. 

3: While the zucchini roasts, heat 1/2 tablespoon olive 
oil in a pan over medium heat. Add the onion and 
season with salt and pepper and chili flakes if you want 
to make it spicy. Cook for about 5 minutes, until 
softened. 

4: Add crushed tomatoes, crushed garlic and oregano 
to the pan with the onions. Simmer until sauce has 
slightly thickened, about 5 minutes. Allow it to 
continue to simmer until you are ready to plate. 
Remove the garlic before plating.



Instructions
5: In another pan, heat 1 tablespoon olive oil. Add the 
garlic and spinach and season with salt and pepper. 
Cook, tossing, for about 3 minutes, until just wilted 

6: Serve layering first with the sautéed spinach, then 
polenta cakes (2 per person). Next layer with roasted 
zucchini on top. Spoon over some tomato sauce and 
sprinkle with goat cheese, walnuts, and olives.


