
FEBRUARY 2016 CELLAR CLUB

METHOD:
1. Preheat oven to 400˚F.
2. Mix each vegetable (separately) with salt, pepper and olive oil. Arrange zucchini, bell peppers,mushrooms, and 
     onion wedges on a baking sheet with parchment paper. 
3. Place the vegetables in the oven and roast until well browned. Cool.
4. Mix the basil, rosemary, thyme and garlic into the prepared béchamel sauce.
5. Using an oven proof dish (approximately 9x12), layer the sauce, vegetables, cheese and pasta in three layers, 
     ending with cheese.  
6. Bake in the preheated oven until cheese is melted and sauce is bubbly, 30 minutes. Allow lasagna to rest for 
     10 minutes before slicing.

INGREDIENTS:
2 Zucchini, sliced  

2 Red Bell Peppers, cut in 1-inch pieces  

½ Pound Crimini Mushrooms, sliced 

1 Onion, large dice  

½ Pound Plum Tomatoes, cut in half, seeds removed 

1 Teaspoon Salt, kosher

½ Teaspoon Black Pepper, ground

2 Ounces Olive oil

12 Each Lasagna Noodles, ready to bake

2 Tablespoons Fresh basil, chopped

1 Tablespoon Fresh Rosemary, chopped

2 Teaspoons Fresh Thyme Leaves, chopped

2 Cloves of Garlic, minced 

24 Ounces Bechamel Sauce, homemade

1 Pound Mozzarella Cheese, grated  

1 Cup Parmesan Cheese, grated

ROASTED VEGETABLE LASAGNA
Paired with 2010 Montagna Rossa, Yield: 6 servings

Recipe by Chef Wendy Bennett


