Lasagna Cupcakes
By: Laura Hobbs - Flyer Foodie - fayettevilleflyer.com
INGREDIENTS:
1/2 lb. lasagna noodles, boiled and cooled
4 large Portobello caps, gilled and roughly
chopped
1 c. ricotta cheese
1 lb. mozzarella, shredded
1 jar of favorite tomato sauce
1/2 c. favorite pesto
olive oil, salt, pepper, crushed red pepper and
parsley

DIRECTIONS:
Preheat the oven to 350°. In a large pot of salted water, boil the lasagna noodles until they’re al dente, drain them and allow
them to cool.
Meanwhile, scrape out the gills of the Portobello caps and roughly chop them. In a large skillet, heat 3 tablespoons of olive
oil over medium heat. Add the Portobello caps and season with salt and pepper. Allow the Portobellos to soften and begin
to brown, about 8 minutes, stirring occasionally. Remove from the heat and allow to cool. Remove the ricotta from its
container and season liberally with salt, pepper, a little crushed red pepper and parsley.
Lightly grease a muffin tin with a small amount of olive oil. Begin layering the pasta inside the tins, with the ricotta,
mozzarella, Portobellos, tomato sauce and pesto, cutting the pasta to fit. The ingredients can go in any order you choose –
there isn’t a right or wrong way, just be sure you begin and end with the pasta, and reserve some of the tomato sauce for
later. Top all the lasagnas with leftover mozzarella cheese.
Bake at 350° for about 30-35 minutes, or until they’re bubbly and the tops are beginning to brown. Remove from the oven
and allow to cool about 10 minutes. Using a butter knife, gently go around the edge of each muffin tin to release the
lasagna. Serve with the remaining tomato sauce, a sprinkle of red pepper and parsley.

Recipe first appeared in “Lasagna WHAT?” by Laura Hobbs - 3/13/11 - Flyer Foodie - Fayetteville Flyer
Full story including more photos: http://www.fayettevilleflyer.com/2011/03/13/lasagna-what/
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