Vegetarian Lasagna

A.
Boil & drain:
1 box of lasagna noodles (divide into 2 sections for layering in pan) 

B.
Mix:

30 oz. cottage cheese




3 eggs

½ tea each of S&P




½ cup Parmesan cheese

C. Shred:
2 lb. mozzarella cheese

D. Cook and Drain any Remaining Liquid:
 
1 lb. sliced mushrooms
1 medium sliced onion

2 cups sliced zucchini or summer squash

E. Mix into Vegetables:
3 Tb. Italian seasoning spice

1 ½ teaspoon Accent seasoning (not necessary)

1 teaspoon each S & P

2 ½ cloves of garlic

18 oz. tomato paste

24 oz. chopped tomatoes
Place 2 layers of A,B,C,D/E into 9x13 glass or metal pan.  Cook @ 350˚ minutes for 50 minutes.  Cool at least 10 minutes before cutting and serving.

