
All the flavours of a lasagna packed into a plant-based
spaghetti squash bake. Full of vegetables like mushrooms,
kale, garlic, and tomatoes, and topped with a delicious
marinara and dollops of cashew ricotta cheese that add the
perfect amount of cheesy creaminess to the dish.

LASAGNA BAKED 
SPAGHETTI SQUASH

- Baking sheet
- Silicone baking mat (optional)
- Large pan

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  45 MIN 

CALORIES: 950/SERVING
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Preheat your oven to 425°F. Prep
your ingredients: cut the stem off
the squash then slice in half
lengthwise and remove any
seeds. Dice the shallot, mince
the garlic, dice the mushrooms,
and finely chop the kale.

Meanwhile, warm 1 tbsp of oil (2
tbsp for 4 servings) over medium
heat in a large pan. Add the
shallot, mushrooms, and garlic,
and cook for 5 minutes. Add half
the kale, season with salt and
pepper, then cook, stirring often,
until the kale is wilted. Mix in the
marinara sauce.

Place the remaining kale in a
bowl and drizzle 1 tbsp of oil (2
tbsp for 4 servings) over the top.
Using clean hands, massage for a
few minutes until the kale
softens. Toss in the tahini
caesar dressing and set aside in
fridge until ready to serve.

Once the squash is cooked, flip
the halves so that the flesh side is
facing up. Using a fork, scrape out
half of the squash strands and
transfer to a plate. Scoop half a
cup of the vegetable filling into
each of the squash then put the
removed strands back on.

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!
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WHAT'S INSIDE 2 servings 4 servings

Spaghetti squash
Shallot
Garlic cloves
Mushrooms
Kale
Marinara sauce
Cashew ricotta
Tahini caesar

1
1
2
1 cup
1/2 head
1.5 cups
1/4 cup
1/4 cup

1 xlarge
2
4
2 cups
1 head
3 cups
1/2 cup
1/2 cup

Top the remaining filling, the
cashew ricotta, and salt and
pepper. Serve alongside the kale
salad.

Lightly grease the inside of each
half of the squash with oil and
season with salt and pepper. Lay
flesh side down on a baking sheet
lined with a silicone baking mat or
lightly greased. Bake for 35-40
minutes.


