
   

SPINACH LASAGNA 

What You Need 

2 Tbsp Canola oil (or extra virgin olive oil if you prefer 

2 Tbsp. Butter (salted) 

3 cloves garlic (minced) 

6-8 Cups Marinara with chopped tomatoes (or two 28 oz. cans of basil, oregano and garlic tomatoes) 

2 Cups basil, oregano, and garlic tomato sauce. 

2 Cans tomato paste 

½ cup chopped basil (dried is fine too) 

Salt and pepper 

2 Bags frozen chopped spinach (defrosted, drained and dried) * 

1 Lb. Mozzarella cheese (thinly sliced) separated 

½ lb. Provolone cheese (shredded) separated 

3 Cups fresh ricotta cheese (or cottage cheese, large curd and drained) 

21/2 Cups Parmigiana cheese (shredded) 

2 Large Eggs (yolks only) 

2 egg yolks, lightly beaten  

1 Box no-boil lasagna noodles (about 12-14 pieces) 

Large saucepan 

Slotted Spoon 

Baking dish (lasagna pan) 

Large mixing bowl 

 

Before You Start separate two eggs and set aside and prepare spinach*. I use a flour sack towel, put the spinach in the 

middle, twist the ends and squeeze (over the sink). Preheat the oven to 375° 

Let’s Make It! In a saucepan over medium heat, add oil, butter and garlic, stir often and cook until softened (about 2-3 

minutes). Add marinara, tomato sauce, tomato paste, basil, salt and pepper to taste. Bring to a boil then lower 

temperature simmer for 30 minutes. Remove from heat and set aside. 

In a bowl combine ½ of the mozzarella (tear into pieces as you add, it will melt quicker, all of the ricotta, 1 cup of the 

parmigiano and the eggs yolks, using a slotted spoon mix well to combine.  

Add a large spoonful of sauce to the lasagna pan, spread it around, lay pasta on top to create a layer (4 pieces). Add 

more sauce (enough to cover the pasta) spread it around a bit, and then spread about ¼ of the spinach cheese mixture 

to create a layer, then add  a layer of pasta, then sauce, repeat until all pasta has been used ending with a layer of sauce. 

(About 3-4 layers). Spread all remaining cheese over the top. 

Bake uncovered until brown and bubbling on top, (about an hour). If it starts to get dark brown, cover loosely with 

aluminum foil. When cooked through (fork can pierce all the way through. Remove from the oven and set aside  for 

about 20 minutes. 

*Katie’s tid bits this recipe is also wonderful with a zucchini layer. 

Serves 4-6 
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