
Four Cheese Lasagna

For more enjoyable soy recipes call  800-852-BEAN

Pr eheat oven to 375 degrees. Melt butter in a large
saucepan. Add onion and garlic, saute 3 minutes.
Stir in �our, whisk well, and cook 2 minutes. Add
milk, whisking vigorously. Cook 3 minutes or until
thick. Add half of tofu, whisk well. In a small bowl
combine remaining tofu, cheeses, walnuts, parsley
and rosemary; stir well. Spread 1 cup sauce in a
13x9 in baking dish. Place a layer of noodles and a
layer of cheese mixture over sauce; repeat layering
ending with sauce. Cover and bake 30 minutes.
Uncover and bake 5 minutes or until browned.
Yield: 12 Servings
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APRIL IS NATIONAL SOYFOODS MONTH
INGREDIENTS…

Per serving:
Calories: ...................590
Total fat: ..................30 g
Saturated fat: .............8 g
Protein: ...................25 g
Carbohydrate: ...........46 g
Fiber: .....................3.4 g
Cholesterol: ...........58 mg
Iron .....................5.6 mg
Sodium: ..............693 mg
Calcium: .............301 mg

4 tbsp butter
1/2 cup chopped onion
2 cloves garlic, �nely chopped
4 tbsp �our
2 1/2 cups 1% low-fat milk
1 (12.3 oz) package silken �rm

tofu, divided
2 (5 oz) tubs grated Parmesan

cheese
1 cup part skim ricotta cheese

1 8 oz container 
mascarpone cheese 
or light cream cheese

1/2 cup toasted walnuts,
�nely chopped

1/4 cup chopped parsley
2 tsp minced fresh 

rosemary
1 8 oz package no-boil

lasagna noodles


