Veggie Lasagna
Ingredients:
1 Lg eggplant peeled and cut lengthwise into ¼ in slices
Salt, pepper and olive oil for roasting the eggplant
16 oz of ricotta cheese                          1-2 C shredded mozzarella
1T olive oil                                            Oregano
Thyme                                                    Basil
Rosemary                                              Black pepper (couple pinches)
1 green bell pepper                               1 small onion or 2 shallots
3-4 cloves of minced garlic                 3-4 C fresh spinach
1 28 oz can crushed tomatoes            1 T sugar    
½ t salt                                                 8-10 lasagna cooked or no cook 
Directions: 
Preheat oven to 400 and prepare a cookie sheet by spraying with some fucking olive oil. Spray some of that olive oil onto the eggplant slices you arranged on the cookie sheet and sprinkle with the salt and pepper. Roast the eggplant for 15 min, flip and roast those fuckers for 15 min more. 
While that shit is roasting mix your ricotta cheese with the oregano, thyme, basil, rosemary, and black pepper in a bowl and set aside. I really don’t measure but it’s likely ½ to 1 teaspoon of each herb. A lot of people use an egg in this but I don’t and it seems to turn out just fine. If you want to then go ahead and mix that egg in with the cheese stuff.
Chop your onion/shallots, green pepper, and mince your garlic. I get my big cast iron skillet out, pour the olive oil in, and heat that bitch up on medium heat. Add in the onion and pepper and cook a few minutes before adding in the garlic. When you get that garlic all nice and fragrant then pour in the can of tomatoes and add some of the same herbs you put into the cheese shit. Sprinkle in some salt and the sugar, then turn it down to simmer and simmer at least 15 to 20 min. 
By now your eggplant should be done and cooling a little bit. Turn your oven down to 350 and prepare a 9x13 pan to accept the yummy layers that will be coming soon. 
After you have simmered your sauce ladle some into the bottom of that 13x9 pan, add a layer of eggplant on top of the sauce, then the lasagna, spread some ricotta cheese on the noodles, then repeat the layering with the remaining sauce and shit. Top with the mozzarella, cover with foil and bake that yummy goodness for about 30 min. Remove the foil and bake another 10 min until the cheese is gooey and bubbly. I usually let that shit sit about 5 to 7 minutes before cutting into it so that it sets up a bit and is less likely to just ooze all over your plate. 
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