
Simple Baked Ziti with Spinach, Artichokes, Mushrooms and Pesto 
  
  
With only about 15 minutes of hands-on time this easy baked ziti with spinach and 
artichokes is perfect for a weekday. A layer of sour cream and pesto is sandwiched in the 
middle of the baked ziti. If you do not have sour cream, feel free to use cream cheese, 
cottage cheese or ricotta cheese. 
 
Adapted from Inspiredtaste.net  
Serves: 6 
 
Ingredients 

• 1 pound dry ziti pasta 
• One 26-ounce jar tomato pasta sauce 
• 1/4 cup basil pesto 
• 3/4 cup sour cream 
• 6 cups loosely packed baby spinach leaves 
• One 12-ounce jar artichokes, drained and rough chopped 
• 1 small carton of mushrooms, regular button is fine 
• 4 ounces shredded mozzarella cheese (about 1 cup) 

Method 

1. Heat oven to 350 degrees F . Spray a 3-quart baking dish with non-stick cooking 
spray or lightly grease with butter. (A 13-inch by 9-inch pan works well for this). 

2. Bring a large pot of salted water to a boil then add pasta and cook according to the 
package directions (this usually takes about 10 minutes). Before draining, reserve 
about a 1/4 cup of the pasta water – we will use this later. Then, drain pasta. 

3. While the pasta cooks, sauté mushrooms with olive oil (and some minced garlic if 
you want) 

4. In a small bowl, stir the basil pesto and sour cream together, and then set aside. 
5. Add drained pasta back into the pot it was cooked in, then add spinach, drained 

artichokes,  mushrooms, tomato sauce and about a 1/4 cup of the reserved pasta 
water. Then, toss. 

6. Add about half of the pasta and spinach mixture to the baking dish. Then, spread 
the sour cream and pesto on top. Scatter about half of the shredded mozzarella 
cheese on top of the sour cream then add the rest of the pasta on top of that. Press 
everything down into the baking dish then scatter the rest of the mozzarella 
cheese on top. 

	  


