Lasagna

Ingredients:
1 large onion
1/2 green pepper
1/2 red pepper
1/2 oz large mushrooms
1 box Pastariso™ Lasagna
16 oz jar gluten free spaghetti sauce
1 lb pkg of firm tofu (for vegetarian) or 1 lb ground beef
grated cheese
rice bran oil

Method: 
1. Cook lasagna as per instructions on box. Meanwhile, preheat oven at 350 F.
2. Peel and chop onion, peppers, mushrooms. Mince tofu.
3. Saute vegetables in a small amount of rice bran oil.
4. Add tofu and saute with vegetables for 2 - 3 minutes.
5. Add spaghetti sauce to mixture and simmer for 5 - 7 minutes.
6. In a lasagna baking pan, cover bottom with one layer of vegetable/tofu mixture. Then cover with a 
    layer of lasagna and then cover with grated cheese.
7. Repeat step 6 until the baking pan is filled to the top and the last layer is lasagna with cheese 
    completely covered.
8. Cover pan with aluminum foil and bake in oven for 30 minutes.
9. Remove aluminum foil and bake for 5 minutes until top is golden brown. Serve and enjoy!
