
BAKED ZITI WITH SPINACH 
 
Recipe by Susan Barocas 
 
For Hesed, use regular ziti pasta (durum wheat), not whole wheat or any of the gluten-free 
versions. Also, use plain jarred marinara without pieces of extra veggies or garlic.  
 
8 ounces uncooked ziti (2 1/2 - 3 cups uncooked} 
1 ½ plus 1/4 cups marinara sauce 
1 cup ricotta cheese (preferably whole fat for creamier results) 
1 large or 2 smaller cloves garlic, grated on a zester or crushed in a press 
2 teaspoons fresh lemon zest (from about 1/2 lemon) 
1/2 teaspoon dried basil or oregano 
Couple pinches of salt or 1/2 teaspoon if using salt-free marinara 
1 1/2 cups shredded mozzarella cheese 
1 tablespoon olive oil 
10 ounces fresh baby spinach (about 8-9 cups raw that becomes 1 cup cooked) 
 
 
Preheat oven to 350 degrees F. Grease an 8x8 or 9x9 square disposable baking dish. 
 
Bring a large pot of salted water to a boil. Cook the pasta according to package instructions. Be 
careful not to overcook it. Drain well and add to a mixing bowl along with 1 1/2 cups of the 
marinara sauce. Gently mix to cover all the pasta with sauce. 
 
In a medium bowl, combine ricotta cheese, garlic, lemon zest, basil or oregano and 1 cup 
mozzarella cheese. Mix well and set aside. 
 
Roughly chop the spinach. Heat oil over medium heat in a pan or the pot used for the pasta. 
Add all the spinach and sauté, stirring occasionally, about 2 minutes until just wilted. Remove 
from heat and add to the bowl of pasta and sauce. Toss to combine.  
 
Spread the remaining 1/4 cup marinara sauce in bottom of the baking dish. Add half of the 
pasta-spinach mixture. Dollop all of the ricotta mixture on top of the pasta layer, gently 
spreading the mixture a bit with the back of the spoon. Add a layer of the remaining 2 cups 
pasta. Sprinkle the remaining 1/2 cup mozzarella evenly over the top. 
 
Bake uncovered 35-40 minutes or until mixture is bubbly and cheese is melted and just starting 
to turn golden brown. 
 
 
FOR HESED 
Let the pan of ziti cool completely, then wrap well in aluminum foil and freeze until delivering 
to Adas. 



SWEET ORANGE-CHOCOLATE CHIP BREAD 

Adapted from julieblanner.com 

Please follow the recipe for Hesed. If you cook this for yourself, you can use a milk substitute 
which will make the bread pareve, use lemon zest with or without the orange zest, take out the 
chocolate chips, add fresh or dried cranberries or blueberries, add chopped nuts, decorate the 
top with a couple slices of fresh orange before baking or get creative however you want with this 
basic recipe. 
 
1 cup sugar 
2 cups flour 
1 tablespoon baking powder 
1/2 teaspoon salt 
1 egg 
1 cup milk (whole or 2%, do not use skim or a milk substitute) 
1/3 cup vegetable oil 
2 teaspoons orange zest 
1/2 cup semi-sweet chocolate chips 
About 1/2 teaspoon sugar for garnishing 
 
 
Preheat oven to 350 degrees. Grease 1-pound loaf pan (8 x 4 x 3 or 8 1/2 x 4 1/2 x3). 
 
Whisk together sugar, flour, baking powder and salt in a larger mixing bowl. 
 
In a separate mixing bowl, beat together egg, milk and oil until well blended. 
 
Gradually add dry mixture to wet, stirring with a wooden spoon until just blended and moist. Fold 
in orange zest and chocolate chips. 
 
Pour mixture into the greased loaf pan. Sprinkle lightly with sugar. Bake about 50 minutes or 
until toothpick comes out clean. 
 
 
FOR HESED 
Let the bread cool then remove from the pan. Wrap well in aluminum foil and freeze until 

delivering to Adas. 
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