WHITE LASAGANA
The Ingredients
For Sauce:
3 medium white carrots
1 large white onion
1 stalk celery
2 cloves garlic
1 cup chicken broth
1 cup of organic cherry juice
⅓ cup of umeboshi plum paste
2 tbsp maple syrup
For Lasagna:
1 lb ground beef (or turkey)
1/4 cup chopped fresh parsley
1 bunch broccoli rabe (optional or sub 2
zucchinis)
3 tbsp Italian seasoning
1 tsp garlic powder
1 tsp ground white pepper
Olive oil
8 oz block of mozzarella
16 oz container of ricotta
10 oz block of Parmesan
2 eggs
2 tbsp heavy cream
Milk (as needed)
2 tbsp butter
12 oz package of lasagna noodles
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WHITE LASAGANA
The Directions
Bring 2 quarts of water to a boil. Boil 4 noodles at a
time for 4 minutes. Remove with a slotted spoon and
set on a kitchen towel. Noodles should be easy to
bend but obviously not 100% fully cooked. Repeat
until the entire package has cooked.
For Sauce, chop parsley, carrots, celery and garlic.
Chop half the onion and set the other half aside for
later. Put all chopped vegetables into a food
processor or blender. Add chicken broth, cherry
juice, maple syrup and umeboshi to vegetable mix.
Puree all together. If there seems to not be enough
liquid for adequate emulsion, add a splash of milk.
Set aside.
Chop remaining onion, wash and remove leaves from
your broccoli rabe. Discard stalks. Peel and dice
zucchinis , if using.
Dump the water out of your noodle pot. Return to
medium heat and add your butter. Add chopped
onion and whatever vegetable you're using. Cook
until vegetables are done and onions become
translucent. Next add 1 lbs of ground beef. Brown
your meat thoroughly and toss together with
vegetable mixture. Add 2 tbsp of Italian seasoning, 1
tsp garlic powder, 1 tsp white pepper, and a healthy
drizzle of olive oil. Next grate half your block of
parmesan into the pot. Mix together and continue
cooking until meat is brown throughout and sauce
thickens.
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WHITE LASAGANA
The Directions
Add the pureed sauce mixture to your pot. Stir
together with the meat/vegetable mixture. Stirring
occasionally allow the sauce to come to a gentle
bubble then reduce to low heat and let simmer for
15 mins.
While your sauce is simmering, prep your cheese
mixture. Grate 1/2 the mozzarella block into a bowl.
Add entire container of ricotta. Crack both eggs on
top, 2 tbsp of heavy cream, and the remaining tsp of
Italian seasoning. Mix together thoroughly with a
fork.
Preheat oven to 375 degrees.
Take a 9x12 casserole dish and drizzle with olive oil.
Spoon a little bit of meat sauce onto the bottom of
the dish then layer over with noodles. Spoon more
of the meat sauce atop the noodle layer then add
about 1/4 of the ricotta mixture over that. Add
another layer of noodles and repeat until all the
pasta has been used. Top the last noodle layer with
the remaining sauce. Cover with foil and bake for 45
minutes at 375.
Grate the remaining parmesan and mozzerella into
a bowl and mix together.
Remove lasagna and discard foil. Cover the top of
the lasagna completely with the grated cheese
mixture and bake uncovered for an additional 15
minutes. Allow to cool 15 minutes before serving.
Side Note: Umeboshi plum paste is very salty so don’t add any salt to
your sauce until the very end, just before you assemble your lasagna.
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