
Baked Ravioli
Note:  The meat sauce part can be doubled, as it is difficult to use ½ pound of meat or ½ jar of sauce.  I made the
sauce and froze half of it to use next time.

½ lb Lean ground beef
½ lb Mild Italian sausage
1 15 oz can Petite diced tomatoes
½ 24 oz Jar Barilla Marinara Sauce
3 cloves Minced garlic
½ medium Onion, chopped
1 tsp Italian seasoning
1 tbsp Olive oil
½ tsp Red pepper flakes
12 oz Mozzarella Cheese, 

shredded

1 cups Spinach leaves, roughly 
chopped (about 1" 
square)

1 oz Basil leaves, fresh, 
chopped (about 1/2" 
square)

⅛ cup Italian parsley, finely 
chopped

24 oz Ravioli, Cheese, 
Celentano Brand

1 Meat Sauce: Cook ground beef and sausage together, breaking up into small pieces.  Drain and rinse, and set 
aside.  In the skillet, add the olive oil, onion and garlic.  Saute over medium heat for several minutes until onion 
is mostly cooked.  Stir frequently.  Add the cooked meat back into the pan, add the tomatoes, marinara sauce, 
pepper flakes and Italian seasoning.  Simmer over low heat for 15-20 minutes.  Remove from heat and allow to 
cool.

2 Cook the ravioli according to package instructions.  Drain and allow to cool.

3 Chop spinach into pieces about 1 inch square.  Chop basil into pieces about ¼ inch square.  Chop parsley into
small, fine pieces.  Mix greens together, setting about ¼ of the parsley aside.

4 Mix together the meat sauce, ravioli, chopped greens, and half of the mozzarella cheese. Put in a 9x13 baking 
dish.

5 Cover with the remaining cheese and garnish the top with the remaining parsley.

6 Bake at 350 degrees for 30 minutes.  Let stand for 5 minutes before serving.

Servings: 10

Cooking Times

Preparation Time: 1 hour
Cooking Time: 30 minutes

Degree of Difficulty

Degree of Difficulty: Moderately difficult

Oven Temperature: 350°F

Nutrition Facts

Serving size: 1/10 of a recipe (8.6 ounces).
Percent daily values based on the Reference Daily 
Intake (RDI) for a 2000 calorie diet.
Nutrition information calculated from recipe ingredients.

Amount Per Serving
Calories 427.89
Calories From Fat (44%) 187.16

% Daily Value
Total Fat 20.78g 32%
Saturated Fat 9.11g 46%

Cholesterol 78.47mg 26%
Sodium 809.77mg 34%
Potassium 287.85mg 8%
Total Carbohydrates 34.4g 11%
Fiber 3.12g 12%
Sugar 5.74g

Protein 24.66g 49%
MyPoints 11.42
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