
We're getting together on Zoom at 2pm!
We warmly invite all our volunteers to come together at 2:00pm for a brief Zoom
gathering - we want to thank you, hear how things go, and talk a bit about the
meaning of this day. This is also when we'll invite you to open your little gift bags!
Meeting ID: 81969229302

Once the lasagnas, banana breads, soup jars or desks are done, please drop them off at
one of the following locations:

Temple Beth Am - between 4-6pm on Sunday -(300 Pleasant St, Framingham)
Congregation Beth El - between 10am - Noon on Monday (105 Hudson Rd, Sudbury)

Delivering of finished items

Cooking with your kits
The kits you received include enough ingredients for 2 lasagnas, 3 banana breads, and 10
soup jars. Please keep this in mind when following the recipes, which are for one unit.
Before starting, please wash your hands thoroughly.
While cooking, please keep pets away, avoid touching items that might be dirty (like your
phone), and if you have long hair, pull it back (no one wants to find a hair in their dish!)
There is no need to wear gloves during the cooking, but please wear them when handling
the lasagna/banana bread after they're baked.

MetroWest
MLK Day of Service

Getting in touch 
For anything that comes up during the day, please reach out to Shoni at 702-684-1161

Your desk expert is Barry at 339-440-0133
For banana bread questions, please contact Sarah at 617-513-9687

And for specific lasagna issues, Julie is there for you at 617-957-9563

Thank you!

Dear Volunteer,
We are delighted to have you join us today, and on behalf the recipients of our goods, thank

you for making this happen. Please read through this page before you get to work, don't forget
to enjoy the process, and we will see you upon delivery!



BANANA BREAD
PREP TIME

30 min

COOK TIME
45-55 min

SERVINGS
8-10

INSTRUCTIONS
1. Preheat oven to 350 and spray a 9" x 5" aluminum pan with non-stick 
    cooking spray or grease with butter and set aside.

2.  In a large bowl,  add oil .  

3.  Add the bananas to the same bowl and mash with a potato masher or a   
    fork until  no large lumps remain.

4.  Add the vanilla extract and egg to the bowl and use a whisk to stir until   
    no yellow streaks of egg remain.

5.  Add the bag of dry ingredients to the wet ingredients and mix together 
    until  combined.
           Not using ingredient kit? In a second large bowl whisk together the  
           f lour,  sugar,  baking soda, salt,  and cinnamon. Then mix into the wet  
           bowl.

6.  Pour the batter into pre-greased loaf pan and bake for 45-55 minutes 
    until  a toothpick inserted in the center of the bread comes out clean.

7.  When ready, let cool thoroughly to avoid condensation (this may take 
    about an hour),  and then cover with tinfoil  or plastic wrap and place the 
    label.  No need to refrigerate. 

INGREDIENTS
▢   ½ cup vegetable or canola oil  (not olive)
▢   2 large or 3 medium ripe bananas
▢   2 large eggs
▢   1 teaspoon vanilla extract
▢   2 cups (9 oz) all  purpose flour
▢   1 cup granulated sugar
▢   1 teaspoon baking soda
▢   ½ teaspoon salt
▢   ½ teaspoon cinnamon

UTENSILS
▢   9" x 5" aluminum pan
▢   large mixing bowl
▢   potato masher or fork
▢   whisk
▢   spatula
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1. Preheat oven to 375.

2.  Make the fi l l ing:
    Add to a mixing bowl the Ricotta cheese, oregano, pepper, garlic salt,    
    and parmesan cheese. Mix all  ingredients together well .

3.  Rinse baby spinach leaves.
           Not using ingredient kit? Rinse and slice the mushrooms as well .

4.  Layer the lasagna
    Spread a thick layer of marinara sauce (2 cups/16 oz) on the pan
    Add a layer of noodles to cover the sauce
    Add a layer using half of the Ricotta fi l l ing
    Add a layer of baby spinach
    Sprinkle ½ cup Mozzarella

    Lay down another layer of noodles
    Add a thin layer of marinara sauce (1 cup/8 oz)
    Add the second half of Ricotta fi l l ing
    Add a layer of mushrooms
    Sprinkle ½ cup Mozzarella

    Lay down another layer of noodles
    Add a thin layer of marinara sauce (1 cup/8 oz)
    Sprinkle ½ cup Mozzarella

5.  Bake uncovered at 375 for 60-75 minutes.  When done, let 
    rest for 30 min, cover,  label,  and refrigerate (or bring it  back 
    to us hot straight from the oven).   

INSTRUCTIONS

VEGETABLE LASAGNA
PREP TIME

30 min

COOK TIME
60-75 min

SERVINGS
6-8

INGREDIENTS
▢   32oz meatless marinara sauce
▢   8 oz "no boil" lasagna noodles
▢   2 cups grated mozzarella cheese
▢   1 ½ cups sliced mushrooms
▢   2 cups loosely packed baby spinach
▢   1 lb (2 cups) Ricotta cheese
▢   1 egg
▢   2 teaspoons oregano
▢   1 teaspoon garlic salt
▢   ½ teaspoon pepper
▢   ¼ cup grated parmesan cheese

UTENSILS
▢   9" x 13" aluminum pan
▢   mixing bowl
▢   spatula
▢   knife and cutting board
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1.  Place bullion cubes in plastic Ziploc bag and set aside.

2.   In a small  bowl,  mix the basil ,  herbs, celery seed, garlic powder, 
     pepper and dried onions and pour the mixture into the bottom 
     of the jar.

3.   Layer the tortell ini  on top of the spice mixture.

4.   Pour the pasta over the tortell ini  to fi l l  the jar almost to the 
     top.

5.   Put the Ziploc bag with the bouillon cubes on top of the pasta.

6.   Close jar tightly.

7.   Attach the ingredients and cooking instructions
     paper with ribbon, yarn, tape, etc.  
     Optional:  Decorate the jar with ribbon, 
     bow, etc.

INSTRUCTIONS

ITALIAN TORTELLINI SOUP

INGREDIENTS
▢   chicken bullion cubes
▢   2 tbsp dried basil
▢   1 tsp French or Italian herbs
▢   ½ tsp celery seed
▢   ½ tsp garlic powder
▢   ¼ tsp ground pepper
▢   ¼ cup dried onions
▢   ¾ cup dried tortell ini
▢   Tri-colored (or plain) spiral pasta

UTENSILS
▢   1 quart mason jar
▢   measuring spoons
▢   measuring cup
▢   small  bowl
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1.  Set aside lentils and bay leaf.

2.   Combine all  spices -  except the bay leaf -  in a small  bowl,  and 
     l ightly stir the spices so they mix together.

3.   Add 1 cup of lentils to the mason jar.

4.   Add spice mixture to the jar.

5.   Fil l  the jar with the remaining lentils.

6.   Place bay leaf at the top.

7.   Close jar tightly.

8.   Attach the ingredients and cooking 
     instructions paper with ribbon, yarn, tape, etc.  
     Optional:  Decorate the jar with ribbon, bow, etc.

INSTRUCTIONS

MOROCCAN LENTIL SOUP

INGREDIENTS
▢   1 ¾ cups of red lentils
▢   ¼ cup dried onion flakes
▢   ½ tsp garlic powder
▢   ½ tsp cinnamon
▢   1 tsp coriander
▢   1 tsp turmeric
▢   ½ tsp cumin
▢   1 tsp dried parsley
▢   1 tsp sea salt
▢   1 bay leaf

UTENSILS
▢   1 pint mason jar
▢   small  bowl
▢   measuring spoons
▢   measuring cup
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