
From the Doctor Oz Show January 2012 Jennifer Hudson's favorite 

Weight Watchers No-Noodle Vegetable Lasagna 
Preheat oven to 400°F                    Makes 12 Servings 

The original recipe called for sauce in a jar. I prefer to make my own* it is simple and E-Z 
giving you control over your sodium and no sugar is needed. It also called for cooking 
spray, which I never use because the aerosol cans are bad for the environment. One 
person can make a big difference with simple choices.

My motto is: Be good to the planet and it will be good to you! 

Roast vegetables by laying them out on a parchment lined baking sheet, brush both 
sides with a LITTLE olive oil and bake 7-8 min, turn and bake 7-8 min or only until semi 
tender. Do not over bake. 

Meanwhile, in a medium bowl, combine egg, ricotta cheese, basil and 1/4 cup Parmesan 
cheese; set aside. 

When vegetables are done, reduce oven temperature to 350°F. 

To assemble lasagna, coat bottom and sides of a 14- X 8-inch baking dish with olive oil. 
Spread a thin layer of sauce* (about 1/4 to 1/3 cup) on bottom of pan. Layer eggplant 
over sauce (use all the slices, even if you have to overlap them). Cover eggplant with half 
of marinara sauce and then spread half of ricotta mixture on top; sprinkle with half of 
mozzarella cheese. Top mozzarella cheese with zucchini and cover zucchini with remaining 
marinara sauce spread with remaining ricotta mixture and then sprinkle with remaining 
Parmesan cheese. * Sauce recipes on page 20 in Volume 5.

Bake until the bottom starts to bubble, about 35 to 40 minutes. Remove lasagna from 
oven and allow it to rest for about 15 to 20 minutes before slicing into 12 pieces, 1 piece 
per serving. Once cooled leftover pieces can be wrapped in foil and stored in the freezer.

• 2 T           olive oil
• 1 Med       eggplant, peeled, sliced 1/4" thick
• 2 Large     zucchini, peeled, sliced 1/4" thick
• 1 large      egg, beaten well
• 3/4 lb       part-skim ricotta cheese
• 1/4 C        FRESH basil, cut into thin strips
• 1/2 C        FRESH parmesan cheese, grated, divided
• 4 C           Marinara sauce* divided
• 1/2          part-skim mozzarella cheese, shredded
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