5pinac/7, Mushroom and f: our (_heese Lasagna

% 607 fresh sPinaclﬁ

5 T}JSP unsalted butter

Y+ cup minced shallots (3ou can use white onion too)
2-3 cloves minced garlic

s b For‘cobe”o (or cremini) mushrooms) sliced

% tsp salt

Vatsp black pepper

Vi cup all purpose flour

+ cups whole milk

I generous Piﬂcl‘} o?ground nutmeg

2 cups grated parmesan cheese (recommendeé Farmigiano Keggiano)
15 oz whole milk ricotta

I 2 cups grated fontina or provolone

I Y2 cups grated mozzarella

i b lasagna nood]es, cooked al dente OR i 1b no boil ]asagna noodles

Preheat the oven to 350°f. Bringa large pot of salted water to a boil. Add spinach and cook for 2 minutes. Drainin
a sieve and press with a ]arge spoon to remove as much water as Possible. Fine!y c}ﬁop and set aside ([7Y] - you can

also sauté the spinach ina Frg pan with some oil as well - untiljust wilted)

Ina large skillet, melt 1 Tbsp butter over mecLhigh heat. Add the shallots and garlic and cook for 1 minute, stirring
often. Aclcl the mushrooms and ’csp each of the salt and pepper and cook, stirring until the mushrooms are tender

and have released their ]iquicl, about 15 minutes. Kemove from heat and let cool.

T o make the béchamel sauce, heat a largc saucepan with the remaining 4 Tbsp butter over medium heat. Add the
flour and cook, stirring with a wooden spoon, to make a Iight roux, about 2 minutes. Whisking constantly, slowly add
the milk and continue to cook until thickened, about 2-5 minutes. Add the remaining salt and pepper, nutmeg and |

cup of the parmesan and cook, stirring, until thickened, about 2 minutes. Remove from heat.
|na bowl, combine the ricotta, fontina and mozzarella cheeses. [Fold in % cup of the béchamel sauce.

SPoon approx. 2 cup of the béchamel sauce to cover the bottom of a ]asagna dish (l 3%x9 glass/ceramic). Then add
14+ of the mushrooms and sPrinHe 14 of the sPinach. Arrange a ]ayer of Iasagna noodles side }39 side across the
mixture. Spread another ]ager of bechamel over the noodles and toP with more mushrooms, sPinach and cheese.
Repeat lagering with sauce, noodles, sPinach/mushrooms and cheese 2 more times, endir\g with noodles on top.
SPrinkle the remaining 1 2 cups of parmesan over the top, cover tight]g with foil and bake until the lasagna is hot and
bubblg, about 30 minutes. (Jncover and bake 10 more minutes or until the top is go]clcn brown.

| et cool 10-15 minutes before serving,



