
GLUTEN-FREE AND VEGAN BUTTERNUT SQUASH LASAGNA 
with Kale 
9 generous servings or 12 smaller servings 
 
While this rich and filling beautiful dish is a bit labor-intensive, 
it’s worth the time and effort for the holiday; I enjoyed figuring it 
out and making it. I made and baked the lasagna in the same 
afternoon, albeit with a few hours in between the two.  I see no 
reason you couldn’t make it the day before, store it well-covered 
in the fridge, and bake it while the group is enjoying starters and 
soup.  Do take it out a bit ahead to warm up or just plan on 
baking it a few minutes longer since it’s cold. 
 
▪ 12-ounces cooked or oven-ready gluten-free and vegan lasagna 

sheets such as Tinkyada  (Making fresh pasta? Recipe 
here.) 

▪ Olive oil 
▪ 2 cups chopped onions 
▪ Kosher salt and fresh ground white pepper 
▪ 2 cloves garlic, minced 
▪ 2 pounds of peeled and sliced butternut squash (1/4 – 1/3-inch 

thick)* 
▪ 15-ounces vegetable broth 
▪ 2 teaspoons dried thyme 
▪ 2 tablespoons fresh minced sage (or 2 teaspoons dried) 
▪ 1/2 pound kale, sliced thinly 
▪ crushed red pepper 
▪ 1/4 cup white wine 
For the Béchamel sauce (white sauce)** 
▪ 5 tablespoons canola oil 
▪ 8 tablespoons gluten-free flour mix (make your own or 

purchase pre-mixed) 
▪ 4 cups Rice dream milk 
▪ 1/2 teaspoon salt 
▪ 1/4 teaspoon ground white pepper 
▪ a few gratings of nutmeg or 1/8 teaspoon ground nutmeg 
▪ 1/2 cup gluten-free freshly-ground bread crumbs 
▪ 2 tablespoons finely minced parsley 
 
 
 



1. Sauté onions, seasoned with 1/4 teaspoon each salt and 
pepper in 1/4 cup olive oil over medium heat, stirring regularly, 
until very soft –15 minutes or so.  Add garlic and cook another 
minute or two.  Spoon into a bowl and reserve. 
2. Cook the squash and kale  Add sliced butternut squash, 
vegetable broth, thyme and sage to the same skillet.  Bring to a 
boil, reduce to a simmer, cover, and cook until squash is tender, 
stirring once or twice–about 5-7 minutes.  Remove to a large 
bowl and, still using same skillet, sauté chopped kale, a good 
pinch of crushed red pepper with another tablespoon oil and the 
white wine for 4-5 minutes or until tender.  Add half of the 
reserved onions to the kale, turn off heat, and leave in the 
skillet. 
3.  Meanwhile, make  Béchamel sauce.   Heat oil over 
medium heat and whisk in gluten-free flour; cook 2 minutes or 
so, stirring.  Slowly whisk in rice milk and cook, stirring regularly, 
until thickened; it will take several minutes. Be patient. Season 
with 1/4 teaspoon each salt and pepper and  the nutmeg.  Taste 
and adjust seasonings.  Remove from heat and reserve. 
4.  Toss bread crumbs with parsley, a pinch of salt and 
pepper, and a tablespoon of olive oil in measuring cup or small 
bowl. Set aside. 
5. Put the lasagna together:  Preheat oven to 350 degrees 
Fahrenheit.   Oil or grease a 9×13 glass baking dish. (Metal will 
work if that’s what you have.) Organize and arrange your 
ingredients so they’re close to the greased pan, otherwise you’ll 
drip all over the entire kitchen! (See above photo.)  Spoon 1/2 
cup of the Béchamel sauce into the bottom of the pan, spreading 
it out in a thin layer.  Lay down one layer noodles (see note) and 
top evenly with a 2 cups squash; sprinkle 2 -3 tablespoons onion 
on top, along with a pinch each of salt and pepper.  Ladle on one 
cup of Béchamel sauce, spreading evenly.  Next, add all of the 
kale-onion mixture.  Lay down another layer of noodles 
perpendicular to the first, then add the squash, onion, and 
sauce; repeat.  Top with a sprinkling of the bread crumb mixture. 
Cover tightly with foil. 
 
 
 
 
 



6. Bake on the center rack of the oven for 30 minutes, 
remove foil, and bake another 10-15 minutes or until bubbly and 
tender.  Let rest 10 minutes; cut and serve hot. 
 
Cook’s Note:  I had 6 noodles and divided them evenly; if you 
have more–and you just might– you can lay down 3 on each 
layer. I like each layer to be laid down perpendicular to the 
previous–so that if the first layer goes the length of the pan, the 
second goes the width. You may have some sauce left for 
another use or to warm and serve at the table.  If you’d like to 
double the kale, I think it would work fine; there was plenty of 
room in my Pyrex casserole.  Also, additionally, a layer of 
sautéed thick, meaty mushrooms might be lovely. 
 
*For ease of peeling this squash, I  first cut it in half and 
microwaved it for 5-7 minutes just to soften it up a bit before 
peeling and slicing for the lasagna.  To peel, I cut it into 3 
sections, stood each upright, and sliced off the peel using a 
small, sharp knife.  A peeler works, too, but it’ll take several 
swipes to get down through the white layer to the orange 
squash; the knife was just faster and more efficient for me. 
**I based my  Béchamel sauce on one from What Would Cathy 
Eat.com?  THANKS, CATHY!  Cathy uses almond milk rather than 
rice. I had never made a vegan white sauce before. 
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