‘  ? Spaghetti Squash Lasagna Bake

By The Minimalist Baker

Prep time: 15 mins Cook time: | hour 20 mins Total time: 1 hour 35mins Serves: 6-8

Ingredets )
o 2 large spaghetti squash (~3-4 pounds each)
e 250z (708g) of your favorite Marinara/Red Sauce

TOFU FILLING
o 3-4 Tbsp. (45-60 ml) extra virgin olive oil, plus more for squash
e Sea salt + black pepper, to taste (~1/2 tsp each), plus more for squash
e 2 lemons, juiced (~1/3 cup or 80 ml)
e 12 ounces (340 g) extra firm tofu, drained and pressed dry for 10 minutes
e 3 Tbsp. (9 g) nutritional yeast
e 1/2 cup (30 g) fresh basil, packed
e 1 Tbsp. (3 g) dried oregano
e 1/4 cup vegan parmesan cheese, (see recipe) plus more for serving

Instructions

1. Preheat oven to 400 degrees F and line a large baking sheet with foil.

2. Carefully halve your spaghetti squash lengthwise using a sharp knife. I find the best way is to pierce the
skin with the very tip of the knife and push it all the way through to the other side. Rock the knife back
and forth to cut one half all the way through, then repeat on the other side.

3. Use an ice cream scoop (or sharp spoon) to scrape out the seeds and most of the stringy parts. It should
appear pretty clean.

4. Brush the interior with oil and sprinkle with a little salt and pepper. Place cut-side down on baking sheet.
Roast for 45 minutes, or until a knife easily pierces the skin and flesh. Remove from oven and set aside
to cool slightly. Also reduce oven heat to 375 degrees F.

5. Inthe meantime, add all tofu filling ingredients to a food processor or blender and pulse to combine,
scraping down sides as needed. You are looking for a semi-pureed mixture with bits of basil still intact.

6. Taste and adjust seasonings as needed, adding more salt and pepper for flavor, nutritional yeast for
cheesiness, and lemon juice for brightness.

7. Once slightly cooled, use a fork to scoop out spaghetti squash into fine strings. Set aside.

8. Lightly grease a 9x13-inch (or similar size) baking dish and lay down 1/3 of the squash. Top with
several spoonfuls of tofu ricotta, then pour on a layer of marinara sauce. Repeat until all ricotta filling
and marinara is used up - about 3 layers. Make sure the top layer is sauce.

9. Loosely cover the dish with foil and bake for 20 minutes at 375 degrees F. Then remove foil and bake
for an additional 10-15 minutes, or until the sauce is bubbly and the top is golden brown. Cover with foil
if the squash is browning too quickly.

10. Let cool briefly, then serve with desired toppings (such as Vegan Parmesan Cheese, fresh chopped basil,
red pepper flakes).

11. Best when fresh. Store leftovers covered in the refrigerator for 2-3 days. Reheat in a 350 degree F oven
for 20-25 minutes, or until completely warmed through.

Notes: *Nutrition information is a rough estimate for 1 of 6 servings without additional toppings. Nutrition Information: Serving size: 1/6th of recipe Calories: 325
Fat: 16.8 g Saturated fat: 3.2 g Carbohydrates: 37.7 g Sugar: 15.8 g Sodium: 871 mg Fiber: 6.3 g Protein: 10.2 g
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