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Gliding Free Club 
September 2021 

1 container (15 oz) whole milk or part skim ricotta 
1 large egg, lightly beaten 
1/2 c grated Parmesan cheese, plus more for top 
1 c frozen spinach, thawed, drained and squeezed  
Salt & Pepper 
4 c of your favorite jarred pasta sauce or homemade  
4 medium zucchini, sliced 1/8” thick lengthwise on a mandolin 
6-8 lasagna noodles, uncooked 
16 oz part-skim shredded mozzarella cheese 
2T fresh flat leaf parsley, chopped. Plus more for garnish. 
(if you have fresh basil, use some of that too!) 
 

In medium bowl mix ricotta, egg, Parmesan, spinach, parsley, s & p.   
Lightly coat the inside of slow cooker with cooking spray.  Ladle 
1 cup sauce to cover bottom.   
Place single layer of noodles on top of sauce, breaking to fit.  Layer 
cup of ricotta mix on noodles, then top with 1/3 of the cheese, sauce 
and zucchini slices.  Repeat layers until ingredients are gone.   
Cover and cook on high for 2-1/2—3 hours.  Turn slow cooker to 
warm and let stand 30 minutes.  Cut with knife and spoon onto 
plates.  Sprinkle with fresh parsley or basil.   
 

  The recipe did not call for any meat.  I bet  you could add some 
browned hamburger or Italian sausage.   

 

     Linda 

HoriconBank.com is getting an upgrade 

 

 

 

 

 

 

 

HoriconBank.com is about to look a little    

different...in fact you might not even           

recognize it! We're redesigning our site to 

give you an even better customer               

experience, just like the one you've come to 

expect when you stop in our branches.  

 

The new HoriconBank.com will feature a fresh 

new look and feel with added functionality 

and simpler navigation. In just a few weeks, 

you'll be able to: 

 

 Schedule an appointment with your  

       banker 

 open an account 

 easily find new products 

 and much more 

Right from our website! The new site design 

will be live in a few weeks. Stay tuned for 

more updates as we launch this exciting   

journey with you! 



We enjoy working together to make lives better and more secure. 

 
             

  I ran across this article and thought I’d share.  Good information for us and our grandkids.   

    
Cyberbullying 
 

 
Help Prevent Cyberbullying 
 

What to do About a Cyberbully 
 

Source:  FTC 


