Meat-and-Spinach-Stuffed Cannelloni (Cannelloni Ripieni di Carne e Spinachi) 
Recipe serves 2 (makes four, stuffed cannelloni in sauce - 2 per serving). 
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Ingredients:
¼ pound ground pork

¼ pound spicy Italian sausage (bulk/out of casing, or 1 link) 
1 ounce mortadella, finely diced (.10 on the butcher’s scale)
1 medium carrot, peeled and roughly chopped for food processor 
1 medium stalk celery, roughly chopped for food processor
1 small onion, peeled and diced
1 teaspoon dried rosemary
2 tablespoons olive oil 
¼ cup dry white wine 
3 cloves garlic, minced
5 ounces fresh baby spinach, stems removed, washed, blanched and chopped
Salt and ground black pepper, to taste

Ground fresh nutmeg, to taste
Zest of 1 large lemon 
1 tablespoon tomato paste

Crushed, red-pepper flakes or minced, fresh chili, to taste

1 cup pork, chicken, vegetable broth or just water
Béchamel sauce recipe which follows
¾ cup grated Parmigiano-Reggiano, plus more for serving 
1 large egg, beaten 
4 uncooked homemade/fresh pasta rectangles or dried cannelloni pasta tubes

16 ounces marinara sauce

For the Béchamel Sauce: 
1 pint milk 
Salt and ground white pepper, to taste 
⅛ teaspoon grated nutmeg 
1 small bay leaf 
2 teaspoons unsalted butter 
3 tablespoons all-purpose flour 
¼ cup grated Parmigiano-Reggiano cheese 

Preparation:

Finely chop the carrots and celery with the rosemary in a food processor.  Set aside. Blanch the spinach in lightly salted, lightly boiling water until quite limp. Strain well (squeeze all the water out with your hands), chop it and set it aside.

To make the béchamel sauce, begin by pouring the milk into a small saucepan, season lightly with salt and pepper, add nutmeg, and toss in the bay leaf.  Heat over medium-low heat until steamy and bubbly.  Remove and keep hot.   
Next, melt the butter in a second, small saucepan over medium heat. When it starts to foam, dump in the flour and whisk until smooth. Continue cooking, whisking constantly, until you have a light-colored roux. Carefully pour the seasoned hot milk into the flour mixture in a steady stream, whisking constantly.  Cook the sauce, whisking constantly and paying special attention to the bottom and sides of the pan until the sauce comes to the simmer.  Adjust the heat to a low boil and simmer, whisking constantly until the sauce is thickened.  Remove from heat and whisk in grated cheese.  Strain sauce through a fine sieve and into a clean bowl. Sauce will keep at room temperature for a few hours (cover with plastic wrap or it skins over).   
In a large saucepan, heat the oil over medium-high heat.  Add the meats, sauté until brown and crispy.  Add the tomato paste and let it fry a minute in the hot fat. Add the garlic, onion and red-pepper flakes and sauté until lightly caramelized. Deglaze with the wine; cook on low heat until the wine has dissipated, then stir in the pestata from the food processor and the chopped spinach. Season with salt and pepper, add the broth or water and cook until reduced and dense, about 20 minutes.

Preheat the oven to 375° F.   In a large bowl, beat the egg until foamy. Stir in 3 tablespoons of the grated cheese, the lemon zest, salt, pepper, a pinch of nutmeg and the meat-spinach mixture; blend well.  
  
Ladle about ½ cup of marinara and then the same amount of béchamel sauce in an even layer over the bottom of a suitably-sized baking dish.  Spoon ¼ of the filling in an even bead along one edge of one of the pasta rectangles.  Roll up into a tube, pressing and evening out the tube as you roll.  Repeat with remaining cannelloni and arrange in the prepared baking dish side by side, seam-side down.  If you bought dried cannelloni tubes, just stuff them using a pastry bag and place in dishes.  Pour the remaining marinara sauce and béchamel evenly over the cannelloni, smoothing it into an even layer over them. Sprinkle with grated cheese, to taste, and drizzle with a little olive oil.  Cover the dish with aluminum foil and bake 25 minutes. 

Uncover the baking dish and bake until the top is golden brown and bubbling, about 20 minutes.  Let stand 5 minutes before serving.  Lift the cannelloni to warm plates with a spatula and spoon some of the sauce over each serving.  Pass additional grated cheese at the table.    

