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This delicious Italian spinach pie torta Pasqualina is made
with pastry dough, spinach, or other greens like swiss chard
or artichokes, ricotta cheese and eggs. Traditionally, torta
Pasqualina was made with Swiss chard. This leafy green was
abundant in Italy during the spring and symbolized the
season’s renewal.

Over time , as the dish made it’s way into Italian- American
kitchens, the recipe evolved. spinach became a popular
substitute- it’s easier to find, milder in flavor, and cooks
down perfectly into the creamy filling. Today , both greens
are widely used, and many home cooks use what'’s seasonal or
convenient. You can mix swiss chard and spinach for the best
of both greens. Despite the changes the basis of torta
Pasqualina remains the same, a flaky pie filled with greens,
ricotta and those signature whole eggs inside, symbolizing
life and a celebration of renewal.

Make Italian spinach pie
Torta Pasqualina easy

To make this classic Italian spinach pie more approachable for
busy or beginner cooks, you can (like I did) use store-bought
pie crust or puff pastry. The original version used an olive
oil dough and had 33 layers of dough, symbolizing the 33
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years of Christ’s life. In today’s home kitchens, you can
still honor the spirit of the tradition without all the
layers.

Simply roll out the a refrigerated pie crust into a pie pan or
spring from pan and press it gently to fit. Add your creamy
filling, then crack in your whole eggs, just like the
traditional method. You can choose how many eggs to add based
on the size of your pie and your preference- some use two ,
others like me go for four or five. Top with the second
crust, crimp the edges and bake until golden. Using ready-made
crust gives you a buttery, flaky texture with minimal fuss-
perfect for Easter brunch or weekday prep.

Whether you’re honoring a family tradition or starting a new
one, this Italian spinach and ricotta pie brings a slice of
Italy to your table. And with the help of a store-bought
crust, you can enjoy all the flavors of Torta Pasqualina-
without spending all day in the kitchen. Simple, delicious and
full of history, it’'’s a recipe that brings me back to my
childhood. ENJOY!!!

If you like traditional Italian Holiday recipes try my
rosemary garlic seared lambchops or Italian Easter rice pie
or Italian boneless leg of lamb roast

Ingredients

=2 Tbsp. olive oil

1/2 cup chopped onion

=1 Tbsp. minced garlic

1 1/2 1bs. fresh spinach or swiss chard

=2 cups ricotta

=1/2 cup grated parmesan cheese

= pinch of nutmeg

=2 Tbsp. chopped Italian parsley

=7 eggs 3 mixed into the filling and 4 or more cracked
whole into the pie
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2 pie crust store bought

= egg wash for brushing the crust
- salt and pepper to taste

Instructions

1.

Sauté the onion and garlic in the 2 Tbsp. of olive o0il
until soft and translucent, then add the spinach and
cook for just a few minutes until wilted. Let cool
slightly. Then use your hands to squeeze out as much of
the liquid as possible and chop.

. In a bowl, mix the add three of the eggs and whisk

slightly, add in the ricotta, parmesan, spinach,
parsley, nutmeg, salt and pepper to taste

. Line a lightly greased pie dish or 8 inch spring form

pan with one of the pie crust, fill with the spinach
mixture.

. Make 4-5 small indentations in the filling using the

back of a spoon and crack one egg into each one- don’t
stir. These will bake whole inside the pie

. Cover with second crust, seal the edges, and cut a few

small slits on the top. brush with egg wash .

. , Bake in a 375 degree preheated oven for 45-55 minutes,

or until golden brown and the filling is set

. Let cool slightly before slicing. ENJOY!!!
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