
Prep: 1 hr. | Cook: 45 min. | Total: 1 hr. 45 min. | Serves: 6

Ingredients:

For the Filling

• 9 oz. (1 box) Frozen Chopped Spinach, thawed

• 4 cups Ricotta

• 7.3 oz., (1 container) Mt. Vikos Artichoke Spread

• 1 cup Parmigiano Reggiano, grated

• 2 ea. Eggs, whisked

• 3 tsp. Plus 2 tsp. Kosher Salt

• 1 tsp. Black Pepper

• 1½ lbs. Lightly Salted Mozzarella, grated

• 15.5 oz. (1 can) Chickpeas , drained

• 1 Tbsp. Olive Oil

                                                                        

For the Pasta

• 2.5 cups, plus ¼ cup Type “00” Flour

• 8 ea. Egg yolks

• 2 tsp. Kosher Salt

For Assembly

• 1½ cups Parmigiano Reggiano, grated

• 4 cups Marinara Sauce

• ½ bunch Fresh Basil, stems removed

• 3 Tbsp. Extra Virgin Olive Oil

Directions:

1. Bring a large pot of water to a boil, and heat the oven to 400F.

2. For the pasta, place the floor in a mound on a dry, clean surface. Add the salt, then make crater in the middle of the flour. 

Add the egg yolks and then use a fork to slowly begin mixing the flour into the yolks, moving the fork in a circular motion 

around the eggs. Continue this until most of the flour has been hydrated by the yolks. Form the dough into a rough ball. 

Dust the work surface with some more flour if necessary, then begin to knead the dough for at least 4 minutes, or until the 

dough becomes slightly elastic. This step can be done in an electric mixer with the dough hook attachment.

3. Once kneaded, cover the pasta dough in plastic wrap and leave at room temperature to rest for at least 30 minutes.

4. Meanwhile, cook the drained chickpeas. Coat the chickpeas in 1 tablespoon of olive oil and 2 teaspoons of kosher salt. 

Spread onto a foil-lined sheet tray until browned and crispy, about 20 minutes. Once cooked, remove from oven and allow 

to cool.
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5. Next, use a kitchen towel to squeeze any remaining water from the thawed frozen spinach. In a medium bowl, add the spinach and the cooled 

chickpeas and mix. Set aside.

6. To make the ricotta filling, add the ricotta, artichoke spread, parmigiano, whisked eggs, kosher salt and black pepper and mix thoroughly. Set aside.

7. Once the pasta has rested, use a pasta roller to begin rolling sheets of the pasta. Divide the pasta dough into 4 equal parts. Flatten out one of the 

portions of the dough so that you can begin rolling it in a pasta rolling machine. You should roll out the pasta to a just translucent thinness – this 

setting will differ depending on what type of roller you are using. Use the extra dusting flour as necessary to prevent the dough from sticking.

8. After rolling out one portion of the dough, cut into 13” inch lengths, or whichever size you prefer, to fit into the baking dish you’ll be using for the 

lasagna.

9. Repeat this process until all the dough has been rolled.

10. Season the boiling water with 1 cup of kosher salt. Have a large bowl filled with ice water, to shock the pasta sheets once cooked.

11. Cook the pasta sheets in the boiling water until al dente, about 2 and a half minutes. Drain the water then dump the pasta into the ice water. Once the 

pasta has cooled, drain the water and set the pasta onto a sheet tray lined with paper towels to dry the pasta. Set aside.

12. For the assembly of the lasagna, start with ¾ cup of the marinara sauce on the bottom of the baking dish. Then place a pasta sheet on the bottom, 

using more than one sheet if necessary to cover the bottom completely. Add a layer of the grated mozzarella. Add another pasta layer. Add a layer of 

the ricotta mixture and spread evenly over the pasta. Add another pasta layer. Add more marinara sauce to cover and ½ of the cooked chickpeas and 

spinach mix. Add another pasta layer, then repeat two more of each layer. For the top of the lasagna, spread a thin layer of marinara on top of the pasta 

and cover with remaining cheese.

13. Bake the lasagna in a 400F oven until it bubbles around the edges, about 35 minutes. Once cooked remove from oven and let cool for at least 20 

minutes. Add the fresh basil on top and drizzle with extra virgin olive oil. Serve and enjoy!


