
Ingredients Direct ions
Heat  o l ive  o i l  over  medium heat  in  a  large  sk i l let .  Add meat ,
bel l  peppers ,  onions ,  carrots  and gar l ic .  Cook unt i l  meat  is
browned.  

1 .

Add zucchin i  to  the  sk i l let  and saute  for  2-3  minutes .  2 .
Add mar inara ,  d iced tomatoes ,  water ,  broth  and i ta l ian
seasoning .  Mix  together .  Add dry  pasta  and mix  wel l .  Br ing
to  a  boi l .  Turn  heat  to  medium and cover .  

3 .

Cook for  10-12  minutes ,  or  unt i l  pasta  is  tender  (st i r
occasional ly  so  i t  doesn’t  st ick  to  the  bottom of  your  pan)

4.

Remove l id .  Dol lop in  r icotta  cheese throughout  the  d ish ,
spr ink le  with  mozzarel la  and parmesan.  Replace l id  and
melt  cheese-  about  2-3  minutes .

5.

Top with  f resh basi l  i f  desired and enjoy!  6.

 1 lb lean ground beef or turkey
1 red bell pepper, diced
½ yellow or white onion, diced
1 cup grated carrots (store bought)
2 cloves minced garlic 
1 zucchini, diced 
24 oz jar marinara sauce
1 15 oz can of diced tomatoes
12 oz water (you can use your empty
marinara jar to measure)
12 oz veggie broth 
2 tsp Italian Seasoning 
8-10 oz of whole grain reginetti pasta
(This is my favorite)
8 oz ricotta cheese
¼ cup mozzarella cheese
¼ cup shredded parmesan cheese

Sk i l l e t  L a s a g n a
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