
Low-Carb Keto Lasagna | 1

www.savorydisovery.com

� Keto Lasagna: The Ultimate Low-Carb Comfort Food �

Are you looking for a delicious, hearty dinner that aligns perfectly with your low-carb diet?
Look no further! Our Keto Lasagna is here to save the day. Bursting with rich flavors and
loaded with layers of cheesy goodness, this dish is so satisfying that you’ll forget it’s keto-
friendly. Let’s dive deep into this ultimate low-carb comfort food that will make your taste
buds dance with joy. �

## Ingredients

Here’s what you’ll need to create this mouthwatering Keto Lasagna:

– 1 lb ground beef
– 1 cup marinara sauce (sugar-free)
– 1 cup ricotta cheese
– 2 cups shredded mozzarella cheese
– 1 cup grated Parmesan cheese
– 1 large zucchini, sliced lengthwise into thin strips
– 1 egg
– Salt and pepper to taste
– Fresh basil for garnish

## Instructions

Ready to whip up a delightful and guilt-free dinner? Follow these simple steps:

1. Preheat your oven to 375°F (190°C).
2. In a skillet over medium heat, cook the ground beef until it’s browned. Drain the excess
fat to keep the dish light.
3. Stir in the marinara sauce with the cooked beef and let it simmer for about 5 minutes to
thicken.
4. In a mixing bowl, combine the ricotta cheese, egg, salt, and pepper. Mix well until it’s
creamy and smooth.
5. In a baking dish, start by layering the zucchini slices to create the base.
6. Spread a layer of the ricotta mixture over the zucchini.
7. Add a generous layer of the meat sauce on top of the ricotta.
8. Sprinkle shredded mozzarella and grated Parmesan cheeses over the meat sauce.
9. Repeat the layering process until all the ingredients are used up, making sure to finish
with a final layer of mozzarella and Parmesan on top.
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10. Bake the lasagna in the preheated oven for 25-30 minutes, or until the cheese on top is
golden and bubbly.
11. Let the lasagna cool slightly, then garnish with fresh basil leaves before serving.

## Notes

– *Zucchini Preparation:* For the best texture, lightly salt the zucchini slices and let them
sit for a few minutes to draw out excess moisture. Pat them dry with a paper towel before
using.
– *Marinara Sauce:* Make sure your marinara sauce is sugar-free. You can also make your
own by simmering tomatoes with onions, garlic, and Italian herbs.
– *Ricotta Substitute:* If you’re not a fan of ricotta, cottage cheese can be a good substitute,
though it may add a bit more moisture to the dish.

## Suggestions

– **Serve with a Side Salad:** To balance the richness of the lasagna, a simple green salad
with a light vinaigrette would be perfect.
– **Wine Pairing:** If you enjoy wine with dinner, a dry red wine like a Pinot Noir or a
Merlot would complement the flavors beautifully.
– **Leftovers:** This lasagna makes great leftovers! Store in an airtight container in the
fridge for up to 3 days. Reheat in the oven or microwave until warmed through.

## Conclusion

There you have it—Keto Lasagna that’s not only incredibly delicious but also perfectly suited
for your low-carb lifestyle. This recipe is straightforward, packed with flavors, and
immensely satisfying. Whether you’re following a strict ketogenic diet or simply looking for
a healthier alternative to traditional pasta dishes, this lasagna will hit the spot every time. �

Share this recipe with your friends and family. Happy cooking, and enjoy your guilt-free
indulgence! �️

## FAQ

**Q: Can I use other vegetables in place of zucchini?**
A: Absolutely! Eggplant slices or thinly sliced bell peppers can also be used to layer this
lasagna, giving it a different twist.

**Q: Is there a vegetarian version of this Keto Lasagna?**



Low-Carb Keto Lasagna | 3

www.savorydisovery.com

A: Yes! Substitute the ground beef with a mix of sautéed mushrooms, spinach, and bell
peppers for a vegetarian version.

**Q: Can I freeze this lasagna?**
A: Yes, you can freeze this lasagna. Assemble the dish and freeze it before baking. When
you’re ready to eat, bake it straight from the freezer at 375°F until it’s heated through.

**Q: Is this dish suitable for meal prepping?**
A: Definitely! This Keto Lasagna is perfect for meal prepping. Prepare it on a weekend and
portion it out for your meals throughout the week.

Enjoy your Keto Lasagna and the wonderful world of low-carb eating! �


