
1. Heat oven to 350°F.

2. Spray a 13-inch by 9-inch baking dish with non-
stick cooking spray.

3. Heat oil in a large skillet over medium-high 
heat. Add garlic and mushrooms and cook 3-4 
minutes or until tender. Remove from heat.

4. In a small bowl, beat egg with a whisk. Add 
ricotta cheese and Italian seasoning. Mix well.

5. Spread 1/4 to 1/2 cup pasta sauce in the bottom 
of the baking dish. Line the bottom of the dish 
with a layer of noodles. Spread a thin amount of 
pasta sauce on the first layer of noodles. On top 

of noodles, layer half of the ricotta mixture, half 
of the cooked mushrooms, half of the remaining 
pasta sauce, and a layer of Cooper® Sharp 
cheese slices. Add a new layer of noodles, then 
repeat layers of sauce, ricotta, and mushrooms. 
Evenly spread the spinach. Add a final layer of 
noodles. Top with a thin spread of sauce and a 
final layer of Cooper® Sharp cheese slices.

6. Bake for 45-50 minutes or until cheese is golden 
brown. Let stand 15 minutes before serving.

*  Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness.

• 2 pounds spicy or sweet ground 
Italian sausage*

• 2 cups marinara sauce, separated
• 12 slices Cooper® Sharp White 

cheese (or 2 cups Cooper® cheese, 
shredded)

• 1 cup grated Parmesan cheese, 
separated

• 10 sheets lasagna pasta, cooked

Cooper® Cheese  
Spinach Lasagna

Pasta

Ingredients Directions

Serves: 8
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