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Lasagna-Stuffed Spaghetti Squash (Serves 6-
8ppl)

Ingredients:

5 pounds spaghetti squash (2 medium-
sized squash)

1 small yellow onion, diced

1 teaspoon olive oil

1 (about 1lb) package Jennie-O hot Italian
Turkey Sausage, decased (can substitute
1lb classic Italian sausage, decased or
ground beef)

1 large portobello mushroom, cut into
cubes

1 small zucchini, diced  (about 1 cup)

2 cups loosely packed fresh spinach

1 1/2 cups marinara sauce

2 cups ricotta

1/4 cup roughly chopped parsley

1 cup shredded mozzarella

Directions:

1. Preheat the oven to 400 degrees. Using a
sharp knife, poke 5-10 holes in the
spaghetti squash, evenly on all sides
(This step is very important or the
squash might explode). Put each squash
on a paper towel in the microwave
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(individually) and cook on high for 8-10 minutes, turning half way
through.Remove the squash from the microwave and allow it to cool for 5 min.
**(If you prefer to roast the squash in the oven see directions below).

2. Meanwhile, in a large skillet, heat olive oil in the pan over medium heat. Stir in
onions and cook until translucent about 5 minutes. Add decased Turkey
sausage and cook until well browned, stirring and breaking the turkey into small
crumbs. Add mushrooms, zucchini and marinara sauce, stir to combine and
simmer for 10 to 15 minutes, or until the vegetables are tender. Add spinach and
stir, cover and remove from heat and allow the spinach to wilt.

3. Once the squash has cooled enough to handle, cut it in half. Carefully scoop
out the seeds and discard them. Using a fork, shred the inside of the squash,
leaving about 1/2 inch of squash in the shell. Mix the shredded squash into the
tomato sauce. In a separate bowl mix together ricotta and parsley.

4. Place the cleaned spaghetti squash shells face up in a roasting pan. Divide half
of the ricotta mixture between the shells, using a spoon to spread it evenly
along the bottom of the shell. Divide 1/2 the tomato sauce between the shells
over the ricotta. Top with another layer of ricotta and rest of the tomato sauce.
(There may be some extra tomato sauce left over but it makes for great
leftovers!)

5. Sprinkle shredded mozzarella cheese over the top of the squash and bake for
15-20 minutes until the cheese is bubbly and browned in spots. (For a more
golden top, place the squash under the broiler for a minute or two.)

**To roast the squash in the oven, cut the squashes in half and scoop out the seeds.
Lay the squash halves cut-side down in a roasting pan or other baking dish and add
about an inch of water. Roast for 45-60 minutes until soft when poked with a fork.
Transfer to a cooling rack until cool enough to handle.

**If you’re looking to make this a vegetarian dish, substitute 3 portobella mushrooms and 1 cup of zucchini
for the Italian sausage.
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