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Cannelloni with Spinach and Ricotta

INGREDIENTS

 Fresh pasta sheets (8 - 4 1/2-inch squares)

Filling:
 2 cups ricotta cheese - well drained
 2 large eggs beaten
 ¾ cup grated Parmigiano Reggiano cheese
 1 cup seeded and diced fresh tomatoes - drained
 2 - 10 ounce packages frozen chopped spinach - thawed and drained well
 1/3 cup chopped fresh parsley
 2 teaspoons grated lemon zest
 Salt / black pepper and nutmeg to taste

Sauce:
 1/3 cup unsalted butter
 1/3-cup all-purpose flour
 3 cups heated milk
 Salt / white pepper and ground nutmeg to taste
 ½ cup Parmesan cheese
 Set pasta squares aside while preparing recipe.

DIRECTIONS

To make filling: in a large bowl, combine the filling ingredients and blend well

To make the sauce: melt the butter in a heavy saucepan over medium heat. Whisk in the flour

and cook for a few minutes. Gradually add in the milk and continue whisking. Cook until

thickened. Season to taste and set aside.

Preheat oven to 450 degrees.

Grease a 9x13-inch baking dish. Spread 1 cup of sauce over bottom of dish. Form 1/3 cup of

mixture into a log shape on the center of each pasta square and roll up into a cylinder. Place the

rolls, seam side down in a single layer in the dish. Spread the remaining sauce over the top of

the cannelloni. Sprinkle with cheese. Place baking dish in center of oven and reduce oven

temperature to 400 degrees.

Bake until bubbling and golden brown - about 30 minutes. Remove from oven and to rest for five

minutes before serving. Carefully transfer the cannelloni onto individual plates with a metal

spatula.

Serves 8 as a first course or 4 as a main course

Makes 8 servings


