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Mixed Mushroom Lasagna with Parmesan Sauce

INGREDIENTS

 Nonstick vegetable oil spray
 4 tablespoons olive oil
 2 teaspoons minced garlic
 1 - 28 oz can crushed tomatoes
 1/3 cup dry white wine
 ½ cup chopped fresh basil
 Sea salt and freshly ground black pepper to taste

 1 ½ pounds mixed fresh mushrooms (Button, Crimini, Shiitake)

 12 fresh lasagna noodles

Parmesan sauce:
 3 tablespoons butter
 1/3 cup all purpose flour
 3 cups milk
 Pinch of nutmeg
 ¾ cup Parmesan cheese

DIRECTIONS

To Finish Lasagna: ¼ cup Parmesan cheese

Preheat oven to 425 degrees. Spray a 3.8 quart Emile Henry baking dish with vegetable oil

spray. Set dish aside. Heat 2 tablespoons of olive oil in a nonstick skillet over medium-high

heat. Add garlic and cook for 30 seconds. Add crushed tomatoes and wine and bring to a boil.

Reduce heat and simmer until sauce is slightly thickened, about 6 minutes. Add in chopped fresh

basil. Season to taste with salt and pepper - set sauce aside.

Heat 2 tablespoons olive oil in another nonstick skillet over medium-high heat. Add mushrooms;

sauté until mushrooms begin to release their juices. Season with salt and pepper.

Parmesan sauce:

Melt the butter in a saucepan and whisk the flour into the butter and cook for just a few minutes.

Add in the milk and gently bring to boil, whisking, and cook until thickened. Season with the

nutmeg and remove from heat. Add in ¾ cup of Parmesan cheese and season to taste with salt

and pepper.

Spread 1/3 cup tomato sauce over bottom of prepared dish. Arrange 3 lasagna noodles

crosswise in dish. Spread ½ cup Parmesan sauce over. Arrange 1/3 mushrooms over sauce.

Spoon ½ cup tomato sauce over mushrooms. Repeat layering 2 more times. Top with 3 lasagna

noodles. Spread remaining Parmesan sauce over - drizzle with remaining tomato sauce.

Sprinkle with ¼ cup Parmesan. Cover lasagna and bake for 20 minutes. Uncover - bake for 25

minutes longer or until top is golden. Let stand for 10 minutes before cutting.

Serves: 12


