ROASTED SQUASH & TOMATO LASAGNE
Prep. time 15 minutes | Cooking time 70 minutes | Pre-heat oven to 200°C | Serves 2
Who doesn’t enjoy a tasty lasagne? With this Sheesey vegetarian recipe even vegans and those
with specialist diets can too. Using sweet roasted squash and tomato coupled with our own
Mild Cheddar style grated Sheese, this tastes wonderful with a delicious mix of flavours.
Ingredients
For the roasted squash
1 large squash, peeled, seeded and cubed
1 tablespoon oil (or chilli oil)
Salt and black pepper
For the tomato spinach sauce
1 teaspoon oil
1 onion, diced
1-2 cloves garlic, crushed
1 x 400g can chopped tomatoes
2 tablespoons tomato puree
1 teaspoon oregano
Salt & black pepper
Large handful baby spinach leaves

For the white sauce
500ml dairy-free milk
1 heaped tablespoons cornflour
Pinch of nutmeg
1 bay leaf
Black pepper
150g Bute Island Mild Cheddar
Grated Sheese
6-8 lasagne sheets

Cooking Method
Preheat the oven to 200 degrees C and drizzle the oil over a large baking tray. Throw in the squash
chunks, sprinkle with salt and pepper and toss to coat. Roast for about 30-40 minutes until softened
and golden.
Meanwhile make the tomato sauce: Heat the oil in a pan and gently cook the garlic and onion for
about 10 minutes to soften. Add the chopped tomatoes, tomato puree, herbs and seasoning and
bring to the boil, then simmer for 20 minutes.
Throw the spinach into the tomato sauce and continue cooking for a couple more minutes to wilt
slightly. Set aside. If the lasagne sheets need precooking, do that now then drain and keep in water.
Now make the white sauce: Place the dairy-free milk, nutmeg, black pepper and bay leaf in a pan.
Bring to the boil, then remove the bay leaf. Mix the cornflour in a jug with cold water to form a
paste, then whisk into the milk while cooking on a medium heat, whisking continuously until it
thickens. Stir in ¾ of the grated Sheese.
Layer up: Spoon ½ the squash chunks into the bottom of a deep ovenproof dish. Spoon over half of
the tomato spinach sauce then top with a single layer of lasagne sheets. Pour over ½ of the white
sauce. Now repeat, ending with a layer of the white sauce. Sprinkle over remaining ¼ of sheese.
Bake for about 25-30 minutes at 180 degrees until golden and bubbling. Now serve!

