
Garden Veggie Lasagna 

grab from your box
Lasagna Noodles | 6 (12)

Veggie Mix #1
Zucchini | 2 Tbsp. (¼ cup)
Spinach | ¼ cup (½)
Cauliflower | ¼ cup (½)
Mushrooms | ¼ cup (½)
Broccoli | ¼ cup (½)

Basil | ½ tsp. (1)

Cream Sauce Mix
Béchamel Sauce Mix | ½ cup (1)
Parmesan Cheese | ⅓ cup (¾)

Veggie Mix #2
Tomatoes | 2 Tbsp. (¼ cup)
Onion Slices | ¼ cup (½)
Red Bell Peppers | ¼ cup (½)
Green Bell Peppers | ¼ cup (½)

35
minutes

vegetarian

Seasoning Blend
Garlic | ½ Tbsp. (1)
Chef’s Choice Seasoning | ½ tsp. (1)

Tomato Sauce Mix | ¼ cup (½)

Mozzarella Cheese | ½ cup (1)

Italian Seasoning | ½ Tbsp. (1)

grab from your pantry 
Black Pepper | ¼ tsp. (½) 

Salt | ⅛ tsp. (¼)

Cholula Hot Sauce (optional) | ¼ tsp. (½)

Put away the chopping block. All your freeze dried ingredients are ready for cooking!

530 CALS / FATS 17G / PROTEIN 27G / SODIUM 1420MG 

ingredients | 2 person (4 person)

allergens:
Dairy, Wheat

Pantry items not included
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Cooking for 4: Measurements for a four (4) 
person meal are in parentheses. 

Refresh the mozzarella cheese by combining 
it with 2 tablespoons (¼ cup) of water in a 
small container with a lid. Tumble and set 
aside. Allow to soften by tumbling every few 
minutes.

Fill a wide pot with 6 (8) cups of water and 
bring to a boil. Add the lasagna noodles and 
cook for 10 minutes or until tender, stirring 
frequently. Strain and slightly cool with cold 
water, then set aside.

While pasta is cooking, in a medium sauce pot 
add 2 (4) cups of water with veggie mix #1, 
basil, ¼ (½) teaspoon black pepper, ⅛ (¼) 
teaspoon salt, and ¼ (½) teaspoon Cholula hot 
sauce (optional) and bring to a boil. Once at a 
boil, add the cream sauce mix and let simmer for 
an additional 2 minutes or until thickened. Pull off 
heat and set aside.

Preheat the oven to 400 degrees. Spray a pan 
with cooking spray and layer as follows: 2 (4)
noodles, half of white sauce, 2 (4) noodles, 
all of tomato sauce, 2 (4) noodles, rest of the 
white sauce.

In another medium sauce pot, add 2 (3 ½) 
cups of water with veggie mix #2 and 
seasoning blend, then bring to a boil. Once 
at a boil, add tomato sauce mix and simmer 
on low for 3–4 minutes. Pull off heat and set 
aside.

Top with mozzarella cheese and Italian 
seasoning, and bake for 12–15 minutes or until 
lightly brown and bubbly! Rest for 5 minutes 
and then enjoy!

kitchen gadgets: 3 medium sauce pots, 
strainer, bread pan (use a 9×9 pan in step 5 if 
making for 4 people).

Wasn't that simple? 
Choose from a variety of Thrive Life 
ingredients to whip up your own 
family classics faster.
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