Lasagna Rolls
Serves

2

Points per serving
6.5
Ingredients
½ cup fat-free ricotta cheese
¼ cup Egg Beaters
1 ounce shredded fat-free mozzarella cheese
2 tablespoons grated parmesan cheese
½ teaspoon oregano
½ teaspoon basil

¼ teaspoon garlic powder

4 curly-edged lasagna noodles
1 cup tomato sauce
Cooking spray (garlic)
Directions
· Preheat oven to 350 degrees.  Spray two small individual casseroles with cooking spray.  We use Corning’s 2-3/4 cup casserole dishes.
· Cook lasagna according to package directions.  Drain and run cold water over lasagna until cool.
· In a small bowl, combine ricotta cheese, Egg Beaters, mozzarella cheese, 1 tablespoon parmesan cheese, oregano, basil, and garlic; mix well.  
· Place one lasagna roll on a clean surface (we generally use a plastic cutting board or a plate).  Spoon ¼ of the cheese mixture lengthwise along the center of the noodle.  Carefully roll the noodle to enclose the filling.  Repeat with remaining 3 lasagna noodles.
· Place 2 rolls in a casserole and spoon ½ cup tomato sauce, making sure to cover and coat the lasagna to keep it moist in the oven.  Repeat with the other casserole.
· Sprinkle remaining parmesan cheese on top of lasagna rolls.
· Bake about 35 minutes or until thoroughly heated.
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