
Butternut squash ‘lasagna’  
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I love the reimagination of a dish or an ingredient, and this recipe does both. Inspired by the 
classic flavors and fastidious construction of lasagna, I’ve replaced the pasta sheets with thin slices 
of butternut squash. This substitution is not a gimmick, nor is it due to a dislike of the 
unparalleled original, but is driven purely by curiosity and a desire to unlock the sweet, salty, 
earthy possibilities of butternut. The squash is roasted first, to help release the natural sugars in 
the flesh, and is then combined with a tangy, subtly spiced tomato sauce and creamy ricotta and 
mozzarella, which takes this sweet marrow far into the savory side. There are many ways to 
customize this recipe: add some pesto between the layers; dot with black olives or capers; slip 
some chickpeas in for extra heartiness; or include some wilted spinach or kale to create an even 
taller stack. 
 
Serves 4–6 
 
1 butternut squash (about 1.3 kg), peeled  
extra-virgin olive oil 
sea salt and black pepper  
1 brown onion, finely diced  
4 garlic cloves, finely chopped 
2 tablespoons tomato paste 
1/2 teaspoon red chilli flakes  
800 g (28oz) can crushed tomatoes  
250 ml (1 cup) vegetable stock  
1 teaspoon sea salt 
1 teaspoon white sugar  
400 g (1 3/4 cups) ricotta 
65 g (2 ounces) hard cheese, such as cheddar, pecorino or parmesan, finely grated, plus extra to 
serve 
350 g (12 ounce) fresh mozzarella, finely sliced or torn  
handful of basil leaves, to serve 
 
Gluten free 
Veganise: use vegan ricotta, hard cheese and mozzarella 
 
Substitute 
mozzarella: feta, haloumi 
 
Vegetable swap 
butternut squash: zucchini, sweet potato, potato, eggplant  
 
Preheat the oven to 200˚C / 400˚F. 



 
Separate the ‘neck’ of the butternut from the rotund body. Slice both sections in half vertically. 
Slice the neck into 1 cm thick slices. Remove the seeds and membrane from the body and slice 
into 1 cm / 3/8-inch thick semi-circles. Arrange the squash across two baking trays, drizzle with 
olive oil and season with sea salt and black pepper. Position on the middle and lower shelves of 
the oven and roast for 20 minutes, switching the trays halfway through cooking. Remove from 
the oven and set aside.  
 
Meanwhile, heat a large saucepan over medium–high heat. Add 2 tablespoons of olive oil, along 
with the onion, and cook for 2 minutes until softened, then add the garlic, tomato paste and red 
chilli flakes and cook for a further 2 minutes. Pour in the crushed tomatoes, vegetable stock, sea 
salt and sugar, then cover with a lid and simmer over medium heat for 10 minutes.  
 
Combine the ricotta and grated cheese in a bowl. Season with sea salt and black pepper  
 
Spread a little of the tomato sauce in a baking dish (I used a 10-inch/25 cm square dish but you 
could use a slightly larger or smaller dish; rectangular dishes work great too). Start layering: lay 
one-third of your squash slices on the tomato sauce, dollop with one-third of the ricotta mixture 
(it won’t ‘spread’ as it’s thick, so I just dot little blobs), then add one-third of your remaining 
sauce and top with one-third of the mozzarella. Repeat these layers two more times – butternut, 
ricotta, sauce, mozzarella. You should finish with a layer of mozzarella. 
 
Bake for 30–40 minutes, until the mozzarella is golden and the sauce is bubbly around the edges. 
 
Wait for 10 minutes before serving. Serve topped with torn basil leaves and extra grated cheese.  
 
Do ahead: Make the tomato sauce and roast the butternut squash the day ahead.  
 
Shortcut: Use store-bought pasta sauce.  



 


