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INGREDIENTS

4 tablespoons unsalted butter, plus
more for greasing the pan

1 tablespoon plus 1/2 teaspoon
kosher salt

2 cups polenta (not instant)

5 ounces baby spinach (about 5
cups)

2 cups grated Parmesan

1 pound whole-milk ricotta (about 1
2/3 cups), preferably fresh

3 tablespoons finely chopped
parsley

2 tablespoons finely chopped fresh
basil (or use more parsley)

1 large egg

½ teaspoon black pepper

⅛ teaspoon grated fresh nutmeg

PREPARATION

YIELD 8 to 12 servings

TIME 2 1/2 hours

Polenta Lasagna With Spinach and Herby
Ricotta
By Melissa Clark

With a dense, creamy texture and sweet corn flavor, this hearty and unexpected variation on the usual lasagna uses
layers of Parmesan-topped baked polenta in place of pasta. This meatless recipe is speckled green with baby spinach
and lots of parsley and basil. Be sure to get a good brand of marinara sauce, preferably a chunky one with bits of
tomato, for the richest flavor and texture. Or even better, if you have homemade marinara sauce
(https://cooking.nytimes.com/recipes/1015987-classic-marinara-sauce) tucked away in the freezer, use it here
instead.

Step 1

Heat oven to 425 degrees and butter an 13-by-18-inch rimmed baking
sheet pan. Grease a rubber spatula with butter.

Step 2

Prepare the polenta: In a large pot, bring 6 cups water and 1
tablespoon salt to a boil over high heat. Reduce heat to medium, then
slowly pour in polenta, whisking constantly. Cook, whisking often,
until polenta thickens, 8 to 12 minutes. Whisk in 4 tablespoons butter
until melted. Whisk in spinach until wilted, about 2 minutes. Remove
from heat and mix in 1 cup grated Parmesan.

Step 3

Scrape polenta onto the prepared baking sheet. Using the greased
rubber spatula, spread the mixture into a thin, even layer to cover the
entire pan, all the way to corners. Sprinkle 1/2 cup grated Parmesan
on top. Bake until polenta is firm and cheese has melted, 12 to 18
minutes. Let cool in the pan on a wire rack until completely cooled,
about 1 to 1 1/2 hours, or place in refrigerator until cool to touch,
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1 (25-ounce) jar good-quality
marinara sauce (3 cups)

Large pinch of red-pepper flakes, 1
pinch of dried oregano, 1 grated
garlic clove or a drizzle of good
extra-virgin olive oil, or a
combination (optional)

1 pound shredded mozzarella (about
4 cups)

about 40 to 50 minutes. (Polenta can be baked the day before and
refrigerated until needed.)

Step 4

When ready to bake the lasagna, heat oven to 400 degrees. Butter a 9-
by-13-inch baking dish.

Step 5

Prepare the ricotta filling: In a small bowl, mix ricotta, parsley, basil,
egg, black pepper, nutmeg and the remaining 1/2 teaspoon salt. Mix
until well combined and set aside.

Step 6

Taste the marinara sauce. If it needs some zip, stir in any or all of the
optional ingredients.

Step 7

Assemble the lasagna: Using a knife or pizza cutter, cut cooled polenta
in half widthwise, creating 2 pieces roughly 9 by 13 inches each. Using
a large spatula, gently place one half in prepared baking dish. (It is
important for polenta to be completely cooled and firm; otherwise, the
pieces may break when transferring to baking dish. If anything breaks,
just reassemble it in the pan. It won’t make much of a difference once
it’s covered in sauce and baked.)

Step 8

Spread about half the ricotta mixture in an even layer on top of
polenta. Pour about half of marinara sauce on top of ricotta, sprinkle
with about half of the shredded mozzarella. Repeat with remaining
polenta, ricotta, marinara and mozzarella. Once assembled, sprinkle
the remaining 1/2 cup Parmesan on top.

Step 9

Place baking dish on top of a rimmed sheet pan in case the lasagna
bubbles over. Bake until cheese melts, about 30 minutes. If you like,
you can broil lasagna for 2 minutes after baking until cheese starts to
bubble and develop brown spots.

Step 10

Remove from oven and let lasagna stand for about 15 minutes to firm
up before serving. Leftovers can be refrigerated for up to 1 week or
frozen for up to 3 months.
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PRIVATE NOTES

Leave a Private Note on this recipe and see it here.


