
 
 

Butternut Squash Lasagne 
 
For the Lasagne 
2 oz olive oil, plus more for greasing the pan  1 small butternut squash (about 1 ¾ pounds) 
8 garlic cloves, roughly chopped          peeled, halved, deseeded and cut into 1/8 inch  
2 tablespoons tomato paste           thick slices 
1 tablespoon crushed cumin seeds   8 oz dried lasagne sheets, broken roughly into 4 
1 tablespoon crushed coriander seeds         pieces 
2 teaspoons chili flakes    7 oz spinach or chard 
1 (12 0z) jar red peppers, drained   1 packed cup basil leaves, torn in halves 
1 teaspoon light brown sugar    8 oz by volume crumbled feta 
Salt and pepper     4 oz by volume finely grated Parmesan 
 
For white sauce 
3 tablespoons butter 
2.6 oz by volume plain flour 
12 oz milk 
2 garlic cloves, minced 
Salt 
2 oz by volume finely grated Parmesan 
 
Heat oven to 200°C 
 
Add the oil to a small frying pan and heat over medium-high. Add garlic and cook for about 1 minute. Add 
the tomato paste, cumin, coriander and chili flakes and cook for 1 minute more. When cooled slightly, add 
to a small liquidizer container with the red peppers, sugar, ½ teaspoon salt and a good grind of pepper; 
blitz until smooth. 
 
Empty mixture into a large bowl and add the squash, lasagne sheets, spinach, basil, feta, Parmesan, 1 ¼ 
teaspoons salt and a good grind of pepper. Mix until everything is well coated. Transfer this mixture into 
your pan, about a third at a time and press lightly to ensure everything is even and compact. Wrap in 
aluminium foil, sealing tightly, place on a baking sheet and bake for 1 hour. 
 
Towards the last 15 minutes of baking make the white sauce. Melt the butter, whisk in the flour and cook. 
Slowly pour in the milk 4 oz at a time. Turn the heat down and add the garlic and ¼ teaspoon salt, cook for 
2 minutes. Take off the heat and stir in the Parmesan. Spoon the white sauce over the lasagne and serve. 
 

 

 


