
 
 
Spinach and Pesto Lasagne 
 
Serves 2 
 
5 oz finely chopped raw spinach  3oz pesto 
1 onion minced    10 oz of ricotta or cottage cheese 
1 tablespoon of olive oil   generous tablespoon toasted seeds 
Salt and pepper, to taste   5 lasagne sheets 
3 tablespoons grated parmesan  5 oz mozzarella cheese in thin slices 
 
Cook the onions until soft, add salt and pepper. Remove from the heat.  
 
Stir the raw spinach into the hot onions. Transfer to a large bowl 
 
Add half the grated parmesan, the pesto the ricotta/cottage cheese and the toasted 
seeds. Mix thoroughly 
 
Place a lasagne sheet in a n oiled rectangular pan of a size to take the sheet 
relatively snugly. 
 
Spread a 1/5 of the filling onto the noodles. Please 1/5 of the mozzarella over it. 
 
Continue to layer the pasta, filling and mozzarella. 
 
Drizzle the top with a bit of olive oil and the remaining parmesan. 
 
Cover with foil and bake at 150 C° for 35 to 40 minutes. 
 
 
 
 
 
 
 
 
 
 
 

 


