Four Cheese Manicotti

½ cup finely chopped onion

3 minced garlic cloves

1 cup shredded mozzarella cheese, divided

½ cup grated parmesan or romano, divided

1 15 oz. container of non or lowfat ricotta

6 oz. container of garden flavor nonfat cream cheese, softened

4 oz. reduced fat cream cheese, softened

1 tsp. Italian seasoning

½ tsp. pepper

½ package of frozen chopped spinach, thawed, drained, and dry

Jar of your favorite spaghetti sauce

10-12 Barilla no cook lasagna noodles.

1. Preheat oven to 350.

2. Saute onion and garlic about 3 minutes.

3. Mix ½ cup mozzarella, ¼ cup romano, ricotta, cream cheeses, and spices with electric mixer to smooth.

4. Stir in onion and spinach.

5. Pour boiling water over the lasagna noodles and let sit for @ 5 minutes or until soft enough to roll up.

6. Pat the noodle dry then spread w/ cheese mixture…not too much so it doesn’t squirt out of the noodle.  Roll up the noodle and place seam down into a cake pan. (Spread a small amt. of sauce on the bottom of the pan before you put the manicotti in it.)

7. Pour sauce over top and cover w/ tin foil.

8. Bake 25-30 minutes.

9. Remove foil and top with remaining cheese.

