
Serves 15 • Serving size: 2 rolls

PREP: 20 minutes
COOK: 15–20  minutes
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1 package lasagna noodles
3 cups ricotta cheese
1 cup Parmesan cheese
2 tsp. Italian Herb Seasoning Blend
½ tsp. coarse kosher salt
1 egg
3 cups marinara sauce, divided
2 cups mozzarella, divided

1. Cook lasagna noodles according to package directions.
2. Preheat oven to 350° F/175° C.
3. �Meanwhile in a medium bowl, whisk together ricotta, Parmesan, Italian 

Seasoning Blend, salt and egg until combined.
4. �Once noodles are cooked, drain and run under cold water to cool off. 

Lay noodles flat and cut them in half. 
5. �Spread approximately 2 tbsp. of ricotta mixture onto each cut lasagna 

noodle. Roll up and press seam side down into UltraPro 3.5-Qt./3.3 L 
lasagna pan. Lasagna pan base fits approximately 15 rolls. Once base 
is full 15 more will fit on the inverted cover.

6. �After all are rolled in UltraPro, spread 1½ cups of marinara sauce over 
each set of rolls. Then sprinkle each with a cup of mozzarella cheese.

7. Bake 15–20 minutes or until rolls are heated through.

These will freeze for up to 1 month.

Freeze without topping with marinara and mozzarella.

To bake from frozen: Place into UltraPro Lasagna Pan to bake, cover with 
marinara and mozzarella. Bake 30–40 minutes or until heated through.

Nutritional Information (per serving): 
Calories: 220  Total Fat: 7g  Saturated Fat: 4.5g  Cholesterol: 35mg   
Carbohydrate: 25g  Sugar: 1g  Fiber: 1g  Protein: 13g  Sodium: 400mg   
Vitamin A: 4%  Vitamin C: 0%  Calcium: 25%  Iron: 6%
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