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Blanched Spinach and Basil
For 24 Layer Lasagna


Ingredients:
454	grams		Baby Spinach
60	grams		Fresh Basil


Procedure:

1. Blanching the greens will kill all the natural enzymes that want to eat up the aroma compounds and will also help keep the spinach and basil green. Plus, blanching the spinach compresses it, so you can get more greens in the lasagna.
2. Bring the water in the stockpot back to a boil. Bring it to a rapid, full boil.
3. Put the cleaned spinach and basil (stems removed) into the hot water in batches. Watch. When the spinach starts to flatten out in the water, it‘s time to pull the spinach. If the water is boiling really hard, that should only take about 30 seconds or so. Instead of setting the timer, pay attention. Use a spider to get the last of the greens out of the water.
4. Immediately move the greens to ice water to stop the cooking
5. Once chilled, wring out as much water as you can using a piece of cheesecloth or a clean kitchen towel
6. Roughly chop before adding to your lasagna
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