
SERVES 8
Easy Summer Lasagna 

Polpette
PolpetteMeatballs

Regular uncooked lasagna noodles (Cervasi recommended)

3 tablespoons extra-virgin olive oil (Cervasi recommended)

1 1/2 large onion or 1 medium, diced 

4 cloves garlic, roughly chopped 

2 medium zucchini, halved lengthwise and sliced 1/4” thick 

8-10  cups packed fresh spinach (about 1lb)

8 oz fresh mozzarella- shredded 

Kosher Salt and Pepper

Bechamel Sauce

4 Tbls butter

4 Tbls flour

4 1/2 cups whole milk

1 teaspoon salt

1/4 teaspoon nutmeg

2 oz Parmigiano-Reggiano (plus more for topping)

1 jar of your favorite Marinara sauce

•  Bechamel can be made 2 days ahead and stored in refidgerator
•  Use any combination of summer squash you’d like.
 

Preheat the oven to 375 degrees F.

Heat extra-virgin olive oil in a large skillet set over medium heat, and 
cook the onions until softened. Add in the garlic and zucchini, and cook 
until tender and browned in spots but not mushy.  Stir in the spinach and 
cook until wilted. Season with kosher salt and pepper. Before building the 
lasagna, pour out some of the water in the bottom of the skillet. (You don’t 
need to drain it throughly….the excess liquid helps cook the lasagna 
noodles so don’t have too:)

Heat butter in a medium saucepan over medium heat until melted. Add 
flour and increase heat to medium-high. Cook, stirring butter and flour 
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with a whisk until pale golden blond, about 1 minute. Whisking constant-
ly, slowly drizzle in the milk. Continue to cook, whisking frequently, until 
mixture comes to a boil and thickens. Remove from heat and add 
Parmigiano-Reggiano. Whisk until smooth. Add nutmeg and season to 
taste with salt. Set aside.

Spread a thin layer of marinara on the bottom of the baking dish. Layer 
with 3 uncooked lasagna noodles. Top with 1/4 of zucchini and spinach 
mixture, 1/4 of the marinara, and 1/3 cup of white sauce, and 1/4 of the 
mozzarella.  Repeat layers three more times. Place the final lasagna 
noodles on top and spread with remaining marinara and bechamel sauce. 
Scatter mozzarella evenly over the surface and sprinkle with the extra 
Parmigiano-Reggiano. Carefully pour 1/4 cup of water around the edges 
of the lasagna.
Cover with foil and bake for 35 minutes.
Remove the foil and continue to bake until bubbling and slightly browned, 
10 to 15 minutes more. Cool for 10 to 15 minutes before serving.


