BUTTERNUT SQUASH AND SPINACH LASAGNA
2 
teaspoons canola oil

1½
cups vertically sliced red onion

1½
tablespoons sliced garlic

1 
(6-oz.) pkg. baby spinach

¾
cup plain 0% fat-free Greek yogurt

1/3 
cup 1% low-fat milk

3 
ounces sliced part-skim provolone cheese, torn into small pieces

1½
tablespoons all-purpose flour

1 
teaspoon kosher salt

2 
large eggs

1 
(20-oz.) butternut squash


Cooking spray

1 
cup part-skim ricotta cheese

1½
ounces Gruyre cheese, grated (1/3 cup)

Preheat oven to 350°F. Heat oil in a large skillet over medium-high. Add onion and garlic; sauté 4 minutes. Add spinach; sauté until wilted. Remove from heat. Place yogurt, milk, and provolone in a blender; blend 20 seconds. Add flour, salt, and eggs; blend 1 minute.

Peel neck of the squash. Cut neck from bulb. Cut neck into 24 (1/8-inch-thick) slices using a knife or mandoline. (Use bulb for more slices if needed.)

Place squash slices in an 8-inch square microwave-safe glass baking dish; cover with plastic wrap. Microwave until squash slices are almost tender, about 4 minutes. Remove squash from dish. Coat dish with cooking spray; spread ½ cup yogurt mixture in bottom of dish.

Shingle one-third of squash over yogurt mixture. Top with one-third of ricotta cheese, one-third of spinach mixture, and one-third of remaining yogurt mixture. Repeat procedure twice, ending with yogurt mixture.

Sprinkle lasagna with Gruyère. Cover dish with foil; bake at 350°F for 50 minutes. Remove from oven. Turn on broiler with oven rack about 8 inches from top. Remove foil from dish; broil 4 minutes or until lightly browned. Remove from oven; loosely cover, and let stand 20 minutes. Cut into 6 rectangles.
Silky roasted butternut squash stands in for noodles in this more nutritious take on the starchy pasta casserole.

Active Time: 35 Mins





Total Time: 1 Hour 35 Mins 

Serves:  6 (serving size: 1 rectangle) 
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