ravioli & spinach lasagna
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Loaded with four varieties of melted cheese, Ravioli & Spinach Lasagna is so quick and easy to make that it’s perfect for weeknight dinners!  Everything you love about lasagna –layers of tender cheese ravioli, hearty Italian marinara sauce, fresh spinach and TONS of melted cheese, your family will fall in love with this too!
INGREDIENTS:

1 pound ground beef or Italian sausage
1 medium onion, diced
2 (24-ounce) jars marinara sauce 
1 pkg (20 ounces) refrigerated fresh four-cheese ravioli

12 ounces fresh baby spinach

3 cups shredded mozzarella cheese

½ cup grated Parmesan cheese

HOW I MAKE THIS:

1. Preheat oven to 350 degrees.  Spray 9x13-inch casserole or baking dish with non-stick spray.
2. In a large saucepan, cook ground beef and onion until browned and tender.  Drain well and stir in marinara sauce. 

3. Spread 1/3 of marinara sauce evenly across the bottom of prepared pan.  

4. Arrange a single layer of fresh ravioli.  
5. Sprinkle half of mozzarella cheese evenly over ravioli.  

6. Layer half of baby spinach over the cheese.  
7. Spoon 1/3 of marinara sauce evenly over the spinach.

8. Layer with remaining ravioli, another layer of baby spinach, 1/3 of the shredded mozzarella, and top with remaining sauce.  

9. Sprinkle remaining mozzarella cheese evenly over top, and sprinkle with parmesan cheese.

10. Cover with foil and bake for 30 minutes, or until bubbly.
11. Remove foil and continue to bake for 5 to7 minutes, or until top is lightly browned.

12. Remove from oven and let stand for five minutes before serving; garnish with fresh snipped parsley (optional).
YIELD:  8-10 servings 
NOTES:  
· You can prepare this ahead of time and refrigerate overnight.  Increase baking time to 45 minutes.  
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