
 

RICOTTA AND ZUCCHINI CANNELLONI 

INGREDIENTS 

1½ CUPS (180G) FROZEN PEAS (EASY PEASY!) 

2 EGGS 

1½ CUPS (360G) FRESH FIRM RICOTTA 

2 CUPS (50G) BABY SPINACH LEAVES, ROUGHLY CHOPPED 

¼ CUP FINELY CHOPPED MINT 

2 TEASPOONS FINELY GRATED LEMON RIND (A TASTY TRICK) 

SEA SALT AND CRACKED BLACK PEPPER, TO TASTE 

3–4 ZUCCHINIS (COURGETTES), THINLY SLICED LENGTHWAYS USING A MANDOLIN (YOU’LL NEED 

ABOUT 24 LONG SLICES) 

2 CUPS (500ML) TOMATO PUREE (PASSATA) 

½ CUP (50G) GRATED MOZZARELLA  

METHOD 

Preheat oven to 180°C (350°F). Place the peas in a colander and rinse them under hot running water 

to thaw. Drain well and place in a big bowl. Using a fork or potato masher, roughly mash the peas. 

Crack the eggs on top and add the ricotta, spinach, mint, lemon rind, salt and pepper. Mix well with 

a spatula.  

Place 1 heaped tablespoon of the pea mixture at one end of each slice of zucchini. Roll up the slices 

to enclose the filling. 

Pour the puree into a 22cm x 30cm (2-litre-capacity) baking dish. Nestle the zucchini rolls into the 

dish so they fit snugly. Sprinkle with the mozzarella and bake for 30 minutes or until golden and 

cooked through. Wear your oven gloves to take the dish from the oven and allow to cool a little, 

before 


