KIRK’S MICROWAVE LASAGNE

Kudos to Kirk Wollenweber.

*  2x 10-oz packages of frozen chopped spinach

*  32-oz jar of spaghetti sauce -- best chunky, with mushrooms

*  1/2 cup dry red wine (Burgundy cooking wine)

*  1/4 tsp. garlic powder

*  dash of nutmeg, dash of pepper

*  16-oz carton of cottage cheese

*  1/4 cup parmesan cheese

*  1 egg, beaten

*  6 or more uncooked lasagne noodles

*  8-oz mozzarella cheese, sliced

*  3-oz can of chopped ripe olives (drained)
     Thaw or microwave the frozen spinach in a large dish for 5 minutes on HIGH.  Drain and squeeze out all moisture.  

     Combine spaghetti sauce, wine, garlic powder, and nutmeg in a 2-quart bowl.  Microwave on HIGH for 5-6 minutes, or until hot.  Remove 1+1/2 cups of sauce and set aside.  Add spinach to the remainder of sauce in a batter bowl.

     In another bowl, mix cottage cheese, parmesan cheese, beaten egg, and pepper.

     Pour half the spinach sauce into the bottom of a 2-quart rectangular dish.  Place 3 uncooked noodles over the sauce, then half the cottage cheese mixture, then half the mozzarella.  Repeat these layers.

     Add the olives to the reserved sauce;  stir and pour over the top of the casserole, possibly dusting with extra parmesan.  Cover with plastic wrap.  Microwave on HIGH for 5 minutes, then MEDIUM-HIGH (maybe 70%) for 20 minutes.  Let cool 10-15 minutes before serving.
