
 

 

Lasagna Florentine 

 

Lasagna Florentine is an Italian specialty that traditionally features a delicious blend of Italian 

sausage, spinach, mozzarella and ricotta cheese. While I swap out lean ground beef for the 

Italian sausage, this lasagna is an all time favorite in my family! 

 

Ingredients: 

1 lb. lean ground beef 

1 medium onion, diced 

1 clove garlic, minced 

2 cups white mushrooms, sliced 

1 tsp dry Italian seasoning 

¼ tsp freshly ground sea salt 

¼ tsp. freshly ground black pepper 

2 cups no salt added tomato sauce 

1 x 14 oz. can no salt added diced tomatoes 

1 x 5.5oz. can no salt added tomato paste 

2 fresh bay leaves 

2 cups fresh spinach, uncooked 

1 x 300 g. container ricotta cheese 

1 egg 

2  c. mozzarella cheese, grated 

1/2 c. cheddar cheese, grated 

¼ c. parmesan cheese, freshly grated 

1 x 360 g. pk. Fresh lasagna sheets 

 

In a large pot or Dutch oven, heat 1 Tbsp olive oil over medium high heat. When oil is hot, add 

ground beef to pot, season with salt and pepper and brown. When beef browned, add diced 



 

 

onion, mushrooms and garlic. Saute until onions translucent and mushrooms start to brown. 

Add 1 tsp dry Italian seasoning and stir to incorporate. Add 1 x 14 oz. can no salt added diced 

tomatoes, 1 x 5.5 oz. can no salt added tomato paste and 2 cups no salt added tomato sauce. 

Stir to combine, add two fresh bay leaves, bring to a gentle boil, reduce heat and let simmer for 

as long as you can. (The longer the sauce simmers, the more time the seasonings have to 

‘marry’). I usually let my sauce simmer for at least an hour. Prior to assembling lasagna, remove 

and discard bay leaves. 

 

Preheat oven to 350 degrees Fahrenheit. 

In a large non-stick skillet over medium high heat, add about a tsp olive oil and add spinach. 

Quickly saute just until spinach starts to wilt and remove from heat. In a large bowl add ricotta 

cheese, one beaten egg and wilted spinach – stir to combine. Set aside. 

 

To Assemble Lasagna: 

Ladle enough meat sauce in bottom of large lasagna dish just to cover bottom. Top with enough 

lasagna sheets just to cover sauce. Spoon ricotta/spinach mixture on top of pasta sheets and 

spread evenly. Top with 1 and ½ c. shredded mozzarella cheese and add another layer of pasta. 

Add 2/3 remaining meat sauce, top with remaining pasta. Top last layer of lasagna sheets with 

remaining 1/3 meat sauce and cover with ½ c. shredded cheddar cheese, ½ c. shredded 

mozzarella and ¼ c. grated parmesan. Cover dish with aluminum foil and bake for 30 minutes in 

preheated oven. Remove aluminum foil and bake for an additional 15 minutes.  

 

Remove from oven and let rest for 10 minutes before slicing into individual pieces. Serve and 

enjoy! 


