
What’s For Dinner:  Lasagna Alfredo
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[image: ]

Original Recipe:
[image: ]


[image: ]


Equipment Needed:

· oven
· scissors (to open chicken, cheese)
· 2 quart baking pan
· 2 bowls
· spoon
· 1 Cup Measuring cup
· aluminum foil
· spray oil


Notes:

· It is best to buy the cheese already shredded for ease of production.  A variety of different cheeses can be used with this recipe.
· Some individuals will have difficulty opening the chicken or cheese with scissors; this might have to be done for them or with them.
· Let the spinach thaw before using in the recipe.
· Some individuals will have difficulty in understanding how to use half of the jar of alfredo sauce.  Talk them through this process and offer visual clues.
· Some individuals will have difficulty with spreading the cheese– this can often result in uneven distribution.  Help them move slowly throw this procedure and emphasize even distribution.
· Some individuals will have difficulty holding the spray nozzle down when greasing the pan; use hand-over-hand to help them learn the motion.
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Original recipe makes 8 servings Change Servings.

o

o

(16 ounce) package lasagna noodles
£(10 ounce) package frozen chopped
spinach

3 conked, boneless chicken bresst
naes, diced

2 (16 cunce)jors Afredo-stye pasta

o
o

o

4 cups shredded mozzarallschsse
2 pints ricotta cheese.

2at and ground bisck pepper ta taste
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Directions

preheat oven to 350 degress (175 degrees ).

Bring  large pot oflahtly sated water to 3 bol. Add pasta and cook or 8 to
10 minutes or untialdente; drain. Conk spinach according to package.
diections; drain.

3. In'a medum bow, combine chicken snd ane jar of Afrado sauce, st
together. In  separate baw, combine rcotta snd drained, cosked spinach,
and i,

In39 x 13 baking dish, lace one laye of asagna noodle, edges
verlapping. Pour chicken and Alfredo sauce miture over noodle ayer snd
spread evenly. Sprinkie 1 cup of shredded mozzarela over chicken mixture.
Top with ancther layr of noodle. Spraa spinach mixture eveny over
noodles. Pour 1/2 ofremaining jar of Affedo sauce over spinach mictur,
Spread evenly. Sprinkie anather cup of mozzarela ver sauce, ly on the final
noodle laye and top with remaining 1/2 ja of Aledo sauce, 2 cups of
mozzarela, and saf and pepper to taste.

Bake 50 0 60 minutes, untiop s brown and bubby
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