
INGREDIENTS INSTRUCTIONS
1. Preheat the oven to 375°F.

2. Heat the butter and flour in a skillet over medium heat, stirring continuously until it 
becomes a paste. Slowly add the milk, a little at a time until a sauce forms.

3. Add the salt, pepper and nutmeg. Continue stirring until it starts to simmer and 
thicken (about 5-10 minutes). Once thick enough to coat a spoon, remove from heat 
and set aside.

4. In a separate skillet, heat the olive oil over medium high heat and add the onions 
and garlic. Sauté until soft, then add the spinach and butternut squash. Add salt and 
pepper to taste. Remove from heat and set aside.

5. Combine ricotta, mozzarella, and parmesan cheese in a bowl and mix well.

6. Spoon a light layer of bechamel sauce on the bottom of a 9 x 13” baking dish. Place 
4 lasagna noodles in a layer on top of the sauce.

7. Add the sautéed vegetables. Place another layer of noodles on top. Add the cheese 
mixture and spread over the top of the noodles. Add another layer of lasagna 
noodles.

8. Add the turkey and pour a light layer of the bechamel sauce over the turkey so it’s 
saucy. Top with another layer of lasagna noodles. Pour remaining bechamel sauce 
on top and spread to cover all noodles. Cover with a lid or aluminum foil and bake 
for 45 minutes.

9. Remove cover and bake another 15 minutes, until bubbly and starting to brown 
lightly on top.

A  D a n i e l l e  Wo l t e r  o f  We n t  H e re  8  T h i s  c re a t i o n .

• 2 Frick’s Smoked Turkey Drums (or 2 cups 
shredded turkey)

• 1 box no-boil lasagna noodles

• 2 tsp. olive oil

• 1/2 onion diced

• 2 garlic cloves, minced

• 1 bag frozen spinach, thawed and drained

• 1 cup butternut squash, diced and cooked

• 2 cups ricotta cheese

• 1 cup parmesan cheese

• 1 cup mozarella cheese

• Salt and pepper, to taste

BECHAMEL SAUCE:

• 6 tbsp. unsalted butter

• 5 tbsp. flour

• 1/2 tsp. pepper

• 1/4 tsp. nutmeg

• 4 cups whole milk

• 1/2 cup heavy cream

• 1 tsp. salt 

B E C H A M E L 
L A S A G N A

SO MANY LAYERS OF FLAVOR.  MADE WITH TURKEY,  CREAMY SAUCE 
AND SQUASH,  THIS DISH EVOKES THE COMFORT OF AUTUMN.

PREP TIME: COOK TIME: TOTAL TIME: SERVES:

10 MIN 60 MIN 1 HR 10 MIN 12  PEOPLE


