
 

 
CANNELLONI SPINACH & RICOTTA 

 WITH A SICILIAN TOMATO SAUCE & BÉCHAMEL 
 

 

 
 
Share your photos 

  

 
#pastaevangelists 
@pasta_evangelists;    

Pasta 
Evangelists 

 

 

 
CANNELLONI SPINACH & RICOTTA 

 WITH A SICILIAN TOMATO SAUCE & BÉCHAMEL 
 

 

 
 
Share your photos 

  

 
#pastaevangelists 
 @pasta_evangelists   

Pasta Evangelists 
 

  



  ABOUT THIS DISH 
 

Cannelloni are a cylindrical type of pasta usually served baked with a filling - here, 
with fresh spinach from the Tuscan countryside (see photo below) and creamy 
ricotta cheese - before being covered in a sauce. Ours is made from seasonal 
tomatoes sourced in sun-drenched Sicilia, which, ripened to perfection, are blended 
with extra virgin olive oil to create a simple but inviting sauce to accompany 
the cannelloni. 

Though the exact origin of cannelloni remains unknown, early references 
to maccheroni ripieni - stuffed macaroni pasta - can be tracked back to 1770, but the 
word cannelloni seems only to have appeared at the turn of the 20th 
century. Curiously, a type of cannelloni are also popular in Catalan cuisine, where 
they are known as canelons. Of course, this week's cannelloni are exclusively Italian 
in extraction, made with beautiful ricotta cheese from Puglia, pomodori 
- tomatoes - from Sicilia and green, nutrient-packed spinaci from Toscana. A beautiful 
dish best enjoyed al fresco with a glass of vino bianco. 

METHOD 
1. Put a baking sheet in the oven and preheat to 200C.  
2. Once the oven has reached 200C, remove the lid of the cannelloni, place the box 

directly onto the hot baking sheet. Pour the béchamel and tomato sauce on top. 
3. Bake for at least 15-18 minutes, or until piping hot. 
4. Remove from the oven and leave to stand for 2 minutes.  
5. Use a fish slice to remove from the foil tray. 

INGREDIENTS: Fresh Pasta (Wheat Flour, Pasteurised Eggs, Durum Wheat Flour, Salt), Ricotta 
Cheese, Spinach Leaves, Béchamel Sauce (Milk, Butter, Flour (Wheat)), Nutmeg, Tomato Sauce 
(Tomato, Extra Virgin Olive Oil, Salt, Black Pepper, Onion, Garlic, Basil)                                                     
GARNISH INGREDIENTS: Parmesan cheese 

Calories: Cannelloni with Spinach & Ricotta (275g; 450kCal); Tomato Sauce (125g; 80kCal); 
Parmesan (10g; 25kCal)                                                                                                                                                    
Keep refrigerated, use within 3 days of delivery                                                                            
FREEZING: The product can be frozen (ideally on day of delivery) and keeps for 2 months in the 
freezer. The pasta should be defrosted either overnight in a fridge, or in the microwave.             
This food has been prepared in a kitchen that also prepares molluscs, mustard, nuts, gluten, fish, 
crustaceans, and therefore may contain traces of these. 
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