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Sometimes, it is good to have a meal that is lighter and
vegetarian based. With this in mind, I roasted a small
butternut squash, and adjusted my recipe for lasagne to
make a smaller version for two. This is enough for a
small 8-inch square baking dish, and will give you two
meals for two. If you like, you can make it in two loaf
pans and freeze one before the final baking for a meal ready to go at a later time.

 2 - 2 1/2 cups roasted butternut squash, mashed
 1-1/2 - 2 cups sliced baby bella mushrooms (or brown mushrooms, or button mushrooms)
 2 tablespoons dried basil
 4-5 lasagna noodles
 1/2 cup diced onion
 1/2 tablespoon olive oil
 3 tablespoons flour
 2-1/2 cups milk
 1 tablespoon roasted garlic (about 3 cloves)
 1/2 - 1 cup ricotta (to taste)
 1-1/2 cups Mozzarella cheese shredded
 1/2 cup Parmesan cheese shredded

Preheat oven to 350ºF.

Cut the squash in half longways, and roast cut side down for one hour in a 350º oven. Turn it cut side 
up to cool. This can be done ahead, refrigerate the squash for one or two days until you are ready to 
make the lasagne. Start the water to boil, and cook the lasagna noodles to package directions. 

Make the white sauce by sauteing the onions in the olive oil. Add flour and cook one minute, stirring 
well. Add milk a little at a time and stir vigorously to remove lumps. Mash roasted garlic and add to 
sauce, set aside. 

Drain noodles but don't rinse. Layer one and half noodles in an 8-inch dish, and top with half the 
squash, half the basil, and half the ricotta. Top with sliced mushrooms. Cover with half of the white 
sauce.  Add a second layer of noodles, squash, basil and ricotta, and the remaining sauce. Top with 
mozzarella and Parmesan cheeses. If you like, you can freeze the casserole at this point. When ready to 
bake, thaw on the counter for 2-3 hours, then bake.

Bake until bubbly and lightly browned, 30-40 minutes. Let stand 5 minutes, and serve.

©FromMyCarolinaHome.com, 2020


