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Ingredients 

 
1 bag of frozen stuffed shell pasta 
1, 10 ounce bag fresh baby spinach 

1 jar of your favorite pasta sauce 
2 cups shredded mozzarella cheese 

 

 
Step by Step Instructions 

 
Preheat oven to 350 degrees 
 
 Pour 1/2 cup of sauce in the bottom of a baking pan. 
 
Place entire bag of spinach on top of the sauce.  This will cook down considerably. 
 
Place the frozen stuffed shells, seam side down on top of the spinach. 
 
Spoon the remaining sauce over each individual shell spreading it all on the top evenly. 
 
Sprinkle the cheese on top of the shells and sauce. 
 
Cover with parchment paper and then a layer of foil. 
 
Bake for 30 to 45 minutes, taking off the foil and parchment during the last 10 minutes 
of cooking to encourage browning. 
 
Remove from oven and allow to cool for 10 minutes before serving. 
 
 
 
 

Enjoy! 
  
  
 


