LASAGNA FLORENTINE LASAGNA FLORENTINE

SAUTE SAUTE
« 1 tablespoon olive oil « 1 tablespoon olive oil
« 2 cloves garlic, minced « 2 cloves garlic, minced
« 4 ounces fresh spinach « 4 ounces fresh spinach
MIX WITH MIX WITH
« one 15-ounce container whole milk ricotta cheese « one 15-ounce container whole milk ricotta cheese
clegg clegg
LAYER WITH LAYER WITH

« one 24-ounce jar of marinara sauce « one 24-ounce jar of marinara sauce
* 10-12 uncooked lasagna noodles * 10-12 uncooked lasagna noodles
2 % cups shredded Mozzarella cheese * 2 % cups shredded Mozzarella cheese

TO BAKE FROM FROZEN TO BAKE FROM FROZEN

Remove cover and bake for 10 minutes until bubbly Remove cover and bake for 10 minutes until bubbly
and browned. Let stand for 15 minutes to firm up. and browned. Let stand for 15 minutes to firm up.
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