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TOMATO FESTIVAL A SUCCESS!  
 

Sunday, August 9th was a warm day, but that didn't stop approximately 50 people from turning out for the Garden's Annual Tomato Festival. The 
gathering was a festival of food, fun and friendship. Members old and new welcomed visitors and the Ecological Learning Center's Earth Literacy class. 
The Hueslmann girls, Chloe and Mariah, set up tomato hop scotch and tomato croquet-golf. A few tomatoes were sacrificed for the games. Chef Jacques 

(Father Jack Lau) officiated over the tomato recipe contest which was won by Stacey and Mark (not pictured) Wolff with their "Lasagna Rustica."  
 

Enjoy pictures from the Festival and give the winning recipe a try. 

 
 

  

 
 

  
 
 

  

 
 

  

 
 

  



 
 

  

 
 

  

 
 

  

 
 

  

 
 

  

 
 

  

 
 

  

 
 

 
 

 
 

  

 

 



  

 

 
 
Tomato Festival's Prize Winning Recipe: Wolff’s Lasagna Rustica 
 
This lasagna recipe makes a 13x9 pan of rustic meat, vegetable, and cheese loaded 
lasagna—heavy on the veg. That’s about nine large servings. If you find time short, 
you might try to assemble it a day ahead and refrigerate overnight before baking. 
Then when you bake it to serve immediately, you’ll only have to plan for the bake 
time. This recipe is great served immediately, but it is absolutely fabulous as 
leftovers! Time required: about 2 hours 
 
Ingredients 
No boil lasagna noodles 
 
Sauce Layer 
5 Roma (paste style tomatoes) 
About 2 cups of any other kinds of tomatoes (except slicing kind) 
1 can of organic tomato paste 
1 medium sweet onion (chopped) 
1 green onion (chopped) 
1 sweet pepper (any color-chopped) 
¼ cup white wine 
¼ cup dark brown suga 
2 cloves of garlic (minced) 
1 tsp dried oregano 
1 tsp dried basil 
2 ribs of celery (chopped) 
2 Tbsp butter 
1 Lb sweet sausage (or salsiccia if you prefer spicy) 
salt to taste 
Pepper to taste 
 
Cheese Layer 
2 cups shredded Colby Jack cheese 
2 cups shredded Mozarella cheese 
1 15 oz container of Ricotta cheese 
1 egg (mixed in with the ricotta) 
 
Vegetable Layer 
1 medium zuchinni (peeled and cut into ¼ inch thick slices) 
1 medium yellow squash (peeled and cut into ¼ inch thick slices) 
 
Cooking Instructions  
In a large sauce pan, cook coarsely chopped tomatoes and peppers. Add brown sugar 
and spices. Cook 30 minutes or until soft and sauce like. In a large skillet combine 
cut up celery and butter and cook until soft. When celery is soft, add sweet sausage, 
onions, and garlic. Sauté until cooked through. Add cooked meat mixture to the 
sauce ingredients. Stir well. Let simmer for 10 minutes. Peel and chop zucchini and 
squash into slices no thicker than ¼ inch and set aside. Mix egg with Ricotta cheese.  
 
Preheat oven to 375 degrees. In the bottom of a 13x9 lasagna pan, spoon ¼ cup of 
liquid from the sauce to keep noodles from sticking. Lay down one layer of noodles 
in the bottom of the pan to begin the first layer. Then put half of the zucchini/squash 
mixture down in a thin layer on top of lasagna noodles. Cover with one half of sauce. 
Cover with all of the Colby jack cheese. Then place another layer of noodles over the 
Colby jack cheese. Cover noodles with an even layer of ricotta/egg mixture. Cover 
with remaining zucchini/squash. Then cover with remaining sauce. On top spread the 

  



mozzarella cheese. 
 
Cover loosely with foil so it doesn’t touch the cheese. Bake for 45 minutes, remove 
foil and bake for 10 minutes longer to melt and brown cheese. Allow to cool. 
 
Enjoy! 
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The Community Supported Garden at La Vista is one branch of the Oblate Ecological Initiative,  
a ministry of the Missionary Oblates of Mary Immaculate. The other branch, the Ecological Learning Center, offers seasonal celebrations, retreats, presentations, discussion groups and 

a week-long Earth Literacy course. For more information visit www.lavistaELC.org .  
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