
BAKED ZITI WITH SPINACH 
 
For Hesed, use regular ziti pasta (durum wheat), not whole wheat or any of the gluten-
free versions. The fresh spinach is cooked just until wilted, so adds a different texture 
than frozen chopped spinach. Use plain jarred marinara without pieces of extra veggies 
or garlic.  Don’t use low-salt as no salt is added to the sauce during preparation. 
 
16 ounces uncooked ziti  
1 jar marinara sauce, 24 to 26 ounces 
1 1/2 cups ricotta cheese 
2 large cloves garlic or 3 smaller, grated on a zester or crushed in a press 
Zest from one medium lemon, about 1 tablespoon 
1 teaspoon dried basil or oregano 
1 1/2 cups shredded mozzarella cheese 
1 tablespoon olive oil 
10 ounces fresh baby spinach (about 9 cups that becomes 1 1/4 cup cooked) 
 
 
INSTRUCTIONS 
Preheat oven to 350 degrees F. Grease a 9x13-inch disposable (aluminum) baking dish. 
 
Bring a large pot of salted water to a boil. Cook the pasta according to package instructions 
until al dente. Be careful not to overcook it. Drain well and add to a large mixing bowl along with 
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, just about 2 minutes until just wilted. 
Remove from heat and add to the bowl of pasta and sauce. Toss to combine evenly.  
 
Spread a thin layer of 3/4 cup marinara sauce in bottom of the baking pan. 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 pasta-
spinach mixture. Pour the remaining sauce over the top, then sprinkle the remaining 1/2 cup 
mozzarella evenly on top. 
 
Bake uncovered 30-35 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. 
 
 
 
 
 
 



Sour Cream Chocolate Bread 
 
It’s cooked in a loaf pan, but this chocolatey “bread” is a perfect sweet treat for dessert or 
with a cup of coffee or tea. You might be tempted to use a mixer, but don’t. The thick batter 
comes together easily with just a wooden spoon  
 
1/2 cup (1 stick) unsalted butter, softened to room temperature 
1 cup sugar 
2 large eggs lightly beaten 
1 cup sour cream 
1/4 cup milk or unsweetened milk substitute 
1 teaspoon vanilla extract 
1 3/4 cups all-purpose flour 
1/2 cup unsweetened cocoa powder 
1/2 teaspoon baking powder 
1/2 teaspoon salt 
1 cup chocolate chips (bittersweet, milk or white chocolate)  
 
5-6 hours before baking, take out the butter so it can soften 
 
Preheat oven to 350 degrees. Grease with cooking spray 1 standard (8½ x 41/2 inch) or 3 
smaller loaf pans. 
 
In a large mixing bowl, use a wooden spoon to cream butter and sugar together. Add eggs, 
sour cream, milk and vanilla extract, then beat until smooth and creamy. In a separate mixing 
bowl, stir or whisk together dry ingredients until well blended. Add dry ingredients to wet in two 
batches and stir with wooden spoon just until completely combined. Don’t over-mix. Quickly stir 
in the chips. The batter is very thick. 
 
Spoon batter into greased loaf pan(s) to 3/4 full. Keep edges and sides of the pan clean, 
wiping them with a damp paper towel if needed. Gently tap each pan on counter to remove 
any large air bubbles. Bake larger loaves for 45-50 minutes, about 30-35 for smaller pans 
depending on the size. Use the toothpick test, inserting a clean on in center of the bread. 
It’s cook when it comes out clean. 
 
Let bread rest in pan for 20 minutes before removing to cool completely. Good served 
dusted with confectioner’s sugar and with some fresh berries.  
 


