
Butternut Squash Lasagna

PREP TIME: 15 MIN COOK TIME: 1 H & 10 M TOTAL TIME: 1 H & 25 M

Butternut squash slices replace the noodles in this lasagna, add in some spinach
and sage for a little twist on traditional lasagna

INGREDIENTS
1 lb 99% Fat Free Ground Turkey

1 Large butternut Squash

28 oz can Crushed Tomatoes

1 Yellow Onion, chopped

3 cups Baby Spinach

2 Tbsp Minced Garlic

1 Tbsp Oregano

1 Tbsp Basil

1/2 Tbsp Sage

12 oz Part Skim Ricotta

1/2 cup Reduced Fat Grated Parmesan Cheese

3 cups Part Skim Mozzarella

1 Egg

1 tsp Salt

1/2 tsp Pepper

INSTRUCTIONS
1. Preheat the oven to 375

2. In a large skillet, brown the turkey and break into small pieces

Yield: 9 Servings Author: Lauren



3. When turkey is cooked through, add in the onion and garlic and cook for
another few minutes

4. Add in crushed tomatoes, oregano, basil, and sage and stir

5. Bring sauce to a boil, then reduce heat to low and simmer for 5 minutes

6. While the sauce is cooking, peel and slice the butternut squash into thin
pieces- no bigger than 1/4in thick. In a small bowl, mix the ricotta,
Parmesan, and egg together and set aside for assembly

7. Spray your baking dish with non-stick spray and place a small layer of
meat sauce on the bottom. Add on the first layer of butternut squash.

8. Spread the cheese mix over the squash. Add 1 cup of the spinach, and top
with 1 cup of the mozzarella

9. Add another layer of the meat sauce and repeat steps 7 and 8. Top the
lasagna with the remaining meat sauce and add the last cup of mozzarella
on top

10. Cover with foil and bake for 1 hour, remove the foil and bake for 10 more
minutes

11. Let the lasagna sit for 5 minutes before serving and Enjoy!

https://www.cookgoodlookgood.com/post/butternut-squash-lasagna


