
Spinach Lasagna  

From the Donleys 

This recipe is for a 9x13 pan...I like pyrex casserole dishes because they're easy to clean and 

versatile. 

But here's what you need: 

1. 2-lb bag of fresh spinach 

2. Cup of ricotta cheese 

3. Cup of black olives,drained 

4. 1 lb loose sausage (I like Italian sausage but breakfast sausage works). Browned and drained. 

5. Cup of artichoke hearts, drained 

6. Cup of diced onions 

7. Cup of sliced mushrooms, drained (if canned) 

8. Cup of sliced zucchini 

9. Cup of sliced yellow squash 

10. 2 Cups spaghetti sauce 

11. Cup of diced (stewed) tomatoes, drained 

12. Italian spice, to taste...and garlic 

13. 3 tblsp olive oil 

14. 1.5 Cups mozzarella cheese, shredded or grated 

15. 4 oz sliced pepperoni 

Here's how to put it together: 

In a 9x13 casserole dish pour then spread the olive oil. Flow it out on the bottom of the dish.  

Place a thick layer of spinach completely covering the bottom of the dish...6-10 leaf-layers deep. 

Evenly spread the sausage and ricotta cheese on the spinach layer...this is the heavy food...it goes 

as the base layer. 

Add another layer of spinach. 

Evenly layer the vegetable ingredients. 

By this point this will be quite a mound, well above the rim of the dish...don't worry it'll cook 

down...but if you can't contain yourself, gently mash the mixture down. 

Pour the spaghetti sauce (with stewed tomatoes) 

Add garlic, Italian spice...maybe some salt. 

Spread the mozzarella, then place the pepperonis. 

I like to dust on some more Italian spice, just for style. 

Place the dish in an oven pre-heated to 350 and check it at 30 minutes..if you like what you see 

(cheese melt and color), take it out...the veggies will be firm. If you want the veggies softer or 

the cheese browned keep checking it every 5 minutes until you like the color and consistency of 

the result. Personally, I like the veggies rather soft because they blend well with the meat and 

cheese. 

Note: make certain the fresh veggies you use are dry and canned veggies drained well: the fresh 

veggies liberate much water under heat. 

Next, enjoy. 


