
INGREDIENTS
Ground Beef (raw)
Marinara Sauce
Ricotta Cheese 
Lasagna Pasta Sheets
Mozzarella Cheese
Baby Lettuce Blend
Mirepoix

Baby Spinach 
Eggs
Spring Herb 
Vinaigrette 
Garlic 
Dried Basil 

PANTRY ITEMS
Olive oil, salt and black pepper

COOKING TOOLS
Large non-stick pan 
Small mixing bowl
Measuring cups

Large mixing bowl 
Square casserole dish 

JR CHEF’S TIP
* Having children spread sauce and cheese 
components around with the back of a spoon, or 
sprinkling where necessary, between pasta sheets 
can be a fun activity as you assemble your lasagna 
before being baked.

NUTRITIONAL INFO
Per serving (468 g)
Calories
Total fat
Saturated fat
Total carbohydrate
Protein
Sodium

760
46 g
18 g
41 g
46 g
860 mg

FP2INSTRUCTIONS FOR TWO CHEESE BEEF & SPINACH LASAGNA 

BEEF PREVIOUSLY FROZEN / DO NOT REFREEZE
**INDIVIDUAL APPLIANCES VARY; THESE ARE GUIDELINES ONLY. COOK 
THOROUGHLY TO AN INTERNAL TEMPERATURE OF 165°F (74°C).

KEEP REFRIGERATED UNTIL READY TO PREPARE. KEEP COOKED/READY-TO-EAT FOODS SEPARATE FROM RAW FOODS. REFRIGERATE LEFTOVERS IMMEDIATELY. THOROUGHLY WASH WORKING SURFACES, 
UTENSILS, AND HANDS AFTER TOUCHING RAW MEAT AND POULTRY.  

1. GET STARTED & MAKE RICOTTA FILLING 
•  Read entire recipe card. 
•  Preheat oven to 425F (218C).
•  Wash and dry all whole produce.
•  Mince garlic.
•  Heat 2 tsp olive oil in a large non-stick pan over 

medium-high heat. Sauté garlic for 30 seconds, 
followed by baby spinach together for 1-2 
minutes, or until spinach has fully wilted down. 
Transfer to small mixing bowl.

•  Finely chop sautéed spinach and combine with 
ricotta, egg, dried basil, and season with salt and 
pepper to taste.

2. COOK MEAT SAUCE 
•  Carefully wipe frying pan dry with paper 

towel and return to heat.  
•  Heat 2 tsp olive oil and ground beef. 

Cook, browning beef for 5 minutes, 
spooning off any extra fat that surfaces. 
Season with salt to taste.  

•  Remove from pan and reserve 
momentarily.

•  Add mirepoix and sauté for 3 to 4 
minutes, or until vegetables have 
softened. Return beef back to the pan, 
add in marinara sauce and ½ cup of 
warm water.

•  Bring mixture to a simmer and remove 
from heat.

3. BUILD & COOK LASAGNA*
•  Spread ½ cup of the meat sauce over 

bottom of your square casserole dish. 
•  Lay down two sheets of pasta to create one 

full single layer. Next, add and spread half 
of the remaining meat sauce, followed by 
another full single layer of pasta.

•   Dollop all the ricotta mixture and spread  
to cover, topping with a final single layer  
of pasta.

•  Top with remaining meat sauce, followed by 
shredded mozzarella.

•  Bake in middle rack for 25 minutes, cheese 
should be melted and bubbling.** Rest for 10 
minutes before slicing.

4. BUILD SALAD 
•  Meanwhile, in a large mixing bowl, toss baby lettuce blend with spring herb 

vinaigrette. 

5. PLATE AND SERVE
• Divide lasagna between plates and serve with salad.  
•  Enjoy!


