
Zucchini Lasagna 
 
This is an easy recipe for low carb lasagna with ground beef.  The noodles are replaced with thin 
slices of zucchini.  I got this recipe from savorytooth.com but I made some of my own 
modifications. 
 
Main Ingredients: 
20 ounces Zucchini (2 large or 3 medium raw zucchini) 
1 pound ground Beef 
1 cup finely chopped yellow Onion 
1 ½ cups shredded Mozzarella Cheese 
½ cup finely grated Parmesan Cheese 
 
Ingredients for Sauce (mix together in a bowl, for step 3): 
1 (15-ounce) can Tomato Sauce 
1 (9-ounce) can Tomato Paste 
1 teaspoon Garlic Powder 
1 teaspoon Italian Seasoning 
1 Tablespoon dried Oregano 
1 ½ teaspoons Salt 
½ teaspoon Crushed Red Pepper 
1 (1.42 oz. package) Lawry’s Spaghetti Sauce Spices & Seasoning Mix 
Add water if needed, but you want a thick sauce to counteract the moist zucchini. 
 
1. Prep Zucchini: For each zucchini, slice off and discard both ends. Stand zucchini vertically on a 

stable flat end, and carefully slice into 1/8 to 1/4 inch thick strips along the length.  Or, use a 
mandolin.  Lay slices out on a plate and allow to dry out.  Option: You can also salt the slices to draw 
out the moisture. 

2. Brown Beef: Add ground beef to high-sided pan over medium-high heat. Crumbling beef with stiff 
utensil, cook until browned and released water has evaporated, 7 to 8 minutes. Optionally, drain off 
grease in pan, especially if using less than 90% lean beef. 

3. Add Onions & Sauce: Add onions to pan with ground beef over medium-high heat. Cook until 
onions are softened and translucent, stirring occasionally, for a few minutes.  Reduce to medium heat, 
and stir in Sauce (see above). Simmer until sauce is thick and clings to meat and onions, stirring 
frequently, about 10 minutes. Turn off heat. 

4. Assemble Lasagna: Arrange one-third of zucchini slices along bottom of 9x13 inch baking dish, 
slightly overlapping each other. Evenly spread half of meat sauce over zucchini slices. Distribute 1/2 
cup of mozzarella over meat sauce. Repeat with another zucchini layer, meat sauce layer, and 
mozzarella layer. Top with remaining zucchini slices. Add another 1/2 cup mozzarella and 1/2 cup 
parmesan over zucchini slices. Give baking dish a quick shake so that cheeses spread out and settle 
into cracks. 

5. Bake & Serve: Bake uncovered at 375 F until lasagna is golden brown on top, about 45 minutes. 
Watch the lasagna carefully after 30 minutes of baking. It can turn quickly from a white surface to a 
golden brown surface, and the cheese can easily burn. If the surface is golden brown before the 
lasagna is fully cooked, cover with foil.  Cool for 15 minutes to allow lasagna to set and cease 
bubbling before slicing. 

 

Enjoy!  Pam Kappelhof 


