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Butter, for greasing pan

2 tbsp. bread crumbs

3 c. prepared mashed potatoes

2 large eggs, lightly beaten

1 c. shredded Gruyère cheese

1 c. chopped cooked green beans (or
other leftover green vegetables)

1 c. leftover shredded turkey

1/2 c. cranberry sauce

1/2 c. gravy

Get ingredients with

DirectionsDirectionsDirectionsDirections

YI E L DSYI E L DS:  :  1010

CO O K  T I M ECO O K  T I M E:  :  4040 mins

TOTA L  T I M ETOTA L  T I M E:  :  11 hr

Step 1

Preheat oven to 350 degrees F.
Grease an 8”-x-8” baking pan
with butter then coat with
breadcrumbs.

Step 2

Mix together mashed potatoes
and eggs until smooth. Spread
about one third of the mashed
potato mixture into the bottom
of the pan. Sprinkle with
cheese then drizzle with gravy.
Top with green beans, turkey,
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Enjoy $10 off and free delivery on
your first order. Terms apply

more gravy and cranberry
sauce. Spread more mashed
potatoes on top and sprinkle
with more cheese. Top with
stuffing then drizzle with gravy.
Bake for 30-40 minutes, until
the lasagna is warmed through.

Step 3

Let sit for at least 15 minutes
before serving. Serve with more
gravy, if desired.
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