Fresh Lasagna with Pesto, Yukon Golds & Swiss Chard 

Serves 10-12 

It may seem odd to add a starch to this lasagna, but potatoes are traditionally and deliciously paired with pesto in Liguria. Since the flavors are simple, don't forget to season the vegetables well with salt and pepper. If using store-bought pesto, allow it to sit at room temperature until the oil separates, then skim excess oil off the top. Pairs with: 2006 Schloss Gobelsburg Gobelsburger Kamptal Gruner Veltliner or 2005 Paolo Scavino Dolcetto d'Alba. 

INGREDIENTS:

Olive oil or pan spray 

Salt 

1 pound Yukon gold potatoes 

2 bunches Swiss chard, stems removed 

8 ounces fresh pasta sheets (see Note) 

16 ounces ricotta, preferably fresh (see Note) 

1/2 cup shredded Parmesan cheese 

1 to 1 1/4 cups fresh pesto, store-bought or homemade (see Recipe) 

Pepper to taste 

14 ounces part-skim mozzarella, shredded, or 3 1/2 cups lightly packed 

1/2 bunch basil, leaves roughly chopped 

INSTRUCTIONS:

Instructions: Preheat oven to 350° and lightly grease a 13- by 9-inch baking pan and a large cookie sheet with olive oil or pan spray. 

Bring a large pot of well-salted water to boil. 

Place the potatoes in a second, medium pot and cover with well-salted water by 2 inches. Bring to a boil, then reduce to a simmer and cook until tender when pierced with a knife, about 20 minutes. Drain, let cool slightly and then quickly peel. Slice about 1/8-inch thick. 

Meanwhile, blanch the Swiss chard in the large pot in two batches until tender, about 2 minutes. Remove with a slotted spoon (keep the water at a boil for pasta) then roughly chop the leaves and squeeze as much liquid out as you can, then return to the colander to drain. 

Cut the pasta sheets into pieces roughly 4 1/2 by 9 1/2 inches in size, then cook in 2-3 batches according to package directions, until al dente. When done, gently remove with tongs or a large slotted spoon (it's OK if they tear a little). Place on the large cookie sheet then cover with wax paper or drizzle with olive oil, and top with additional cooked pasta sheets. Reserve a few tablespoons of pasta cooking water. 

In a medium bowl, combine the ricotta and Parmesan. 

To assemble the lasagna: Line the bottom of the baking pan with 2 sheets of pasta, overlapping a bit. Dollop the top with spoonfuls of half the ricotta cheese mixture. 

Drizzle or dollop with half the pesto (thinned with pasta water, if making Basil Pesto below). Cover with the potatoes, placed end to end. Fill in any gaps with half rounds. Season well with salt and pepper. 

Top with 1 cup of the mozzarella, then half of the basil. 

Add another layer of noodles, the remaining cheese mixture, the remaining pesto, all of the Swiss chard, 1 cup of mozzarella and the remaining basil. 

Add a final layer of pasta and cover with the remaining 1 1/2 cups mozzarella. Bake until bubbly, 25-30 minutes. Place under the broiler until golden brown on top, 5 minutes. 

Remove from the oven and let rest at least 20 minutes before serving. 

Note: Fresh pasta sheets and fresh ricotta are available at specialty markets such as the Pasta Shop in Oakland and Berkeley, Rainbow Grocery in San Francisco and Whole Foods. Calabro's hand-dipped ricotta is especially delicious. 

Per serving: 370 calories, 19 g protein, 23 g carbohydrate, 23 g fat (11 g saturated), 67 mg cholesterol, 480 mg sodium, 3 g fiber. 

Basil Pesto 

Makes 1 to 1 1/4 cups 

To use in the Fresh Lasagna with Pesto, Yukon Golds & Swiss Chard, use only 1/4 cup olive oil and stir in a few tablespoons of the lasagna cooking water to thin to drizzling consistency. To serve over pasta, add a few more tablespoons olive oil, then stir in a few tablespoons pasta cooking water when you're about to toss it over the pasta. Pairs with: 2005 Comercial Oula Vionta Rias Baixas Albarino or 2006 Pey-Marin The Shell Mound Marin County Riesling. 

INGREDIENTS:

1 clove garlic, peeled and trimmed 

1/2 cup pine nuts or walnut pieces 

4 cups packed basil leaves (from 2-3 bunches) 

1/2 cup freshly grated Parmesan cheese 

Salt to taste 

1/4 cup olive oil + more as needed 

INSTRUCTIONS:

Instructions: Puree the garlic in a food processor. Scrape the sides, then add the nuts and pulse until finely minced; don't over process. Add the basil, cheese and salt to taste, and puree until fine. Add the olive oil in a steady stream. The pesto will be quite thick. Adjust seasoning to taste with salt. 

Per tablespoon: 55 calories, 2 g protein, 99 g carbohydrate, 5 g fat (1 g saturated), 2 mg cholesterol, 47 mg sodium, 0 fiber. 

