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Stu�ed conchiglioni is such a comforting classic. Sometimes I make 
these filled pasta shells with only ricotta flavoured with cinnamon, 
pepper and nutmeg. I serve them in a white sauce of butter, cream and 
Parmigiano Reggiano – an Anna Del Conte recipe. Other times I make 
them like this, with silverbeet and ricotta smothered in a garlic-heavy 
tomato sauce. It is comforting and visually appealing. The same filling 
can be used to stu� cannelloni, too. 

Begin by warming the olive oil in a large frying pan over medium–low 
heat. Add the garlic and gently cook for 2–3 minutes, until soft and 
fragrant. Increase the heat to medium and add the tomatoes, 150 ml 
of water and the oregano or marjoram sprigs. Crush the tomatoes with 
the back of a wooden spoon and season with salt. Cook the sauce at 
a gentle simmer for 30 minutes or until slightly thickened. 

Meanwhile, for the ricotta and silverbeet filling, remove the ribs from 
the silverbeet and reserve for another use. Blanch the leaves in a 
saucepan of boiling water for 1–2 minutes, then drain and refresh in  
a bowl of iced water. Squeeze out any excess water from the leaves 
and finely chop. Transfer the silverbeet to a bowl along with the 
remaining filling ingredients and mix well. Season to taste. 

Cook the pasta shells in a saucepan of salted boiling water for 
8–10 minutes. They should be slightly undercooked but not overly 
chalky, so begin checking at the 8 minute mark. Drain well. 

Preheat the oven to 180°C. Lightly grease a 28 cm round or square 
baking dish with olive oil and ladle some of the tomato sauce into the 
dish to create a base layer.  

Fill the pasta shells with the filling and arrange them, open-side up, 
in the dish. Cover with the remaining sauce. Cover the dish with foil 
and bake for 20–25 minutes, until the pasta is completely cooked and 
the sauce is bubbling. If you would like the edges of the pasta to be 
a little crunchy, remove the foil 5 minutes before the pasta is ready. 
Serve with extra oregano or marjoram leaves scattered over the top, 
if desired. 

SERVES –

3 tablespoons extra-virgin 
olive oil, plus extra for 
greasing 

4 garlic cloves, finely 
chopped

800 g canned whole 
peeled tomatoes

3 oregano or marjoram 
sprigs, plus extra leaves  
to serve (optional)

sea salt

500 g conchiglioni or other 
large pasta shells, such 
as lumaconi 

RICOTTA & SILVERBEET 
FILLING

1 bunch of silverbeet

iced water

600 g fresh full-fat ricotta

1 egg

50 g Parmigiano Reggiano, 
finely grated

handful of parsley leaves, 
finely chopped

½ teaspoon freshly 
grated nutmeg

sea salt and black pepper
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