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Everything you expeét in lasagna, fike spicy

sausage and melted cheese—but in a bowl!

This recipe blends the flavor of
lasagna into a comforting soup.
But the greatest thing is, you can
have this on the table in under
an hour! Not so with lasagna.

The soup relies on a couple
of interesting items. The first is
stewed tomatoes. Because they're
preseasoned, they go a long way
inquickly producing that famil- -
iar lasagna flavor—no need for -
long simmering. The second is
mini lasagna noodles, or mafal-
da. They're the perfect shape for -
this, but other pastas work too. |

Believe it or not, the gooey |
cheese element is here as well— 2
hot soup is poured over cheese |
chunks so they melt! For a full
meal, a crisp salad with creamy !y
dressing, right, is all you need.
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Saute the sausage, onions, and
carrots, then stir in the mush-
rooms and garlic.

lasagna soup

Maxes 8-C£1P5; Torar TiME: 45 MINUTES
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cup mafalda pasta

if jkou can’t-?‘ind these mini lnsagna
noodles, substitute campenelle or
penne pasta. ¥

Ib. bulk italian sausage
cups onions, chopped
cup carrots, diced
cups mushrooms, sliced
T. garlic, minced :
cups chicken broth

Brown sausage in a large saucepan
~ over me‘dium-;‘iigh h&ar_ Add onions

z:aﬂ Italian-style stewed =
tomatoes, chopped

14hoz) :
can tomat s_a ce ( 10¥%0z)

_ :-.accordmg to: package directions.

a “Stir in spinach and cook until wilted.
cups fresh sp,r-ach chopped Place.ls cup cheese into serving
cup provolone chesse or  bowls and pour soup on top Garmsh
fresh mozzarella, drced with Parmesan and basil.

cup Parmesan cheese, Serve soup with salad see r'ight
shredded L
t. thinly sliced fresh basil

Per cup:214 czﬂOﬂE;SI%.canﬂes from fat: 12g total
fat; 15g carb.; 762mg sodium; 3g fiber; 8g protein

:'Lagsilé S'O.t;fp over cheese to
soften. For the best melting,
et stand briefly, then serve.

Add the broth and tomatoes,
and bring soup to a boil
before adding the pasta.




