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Preheat oven to 350°F. 

Cook cannelloni in boiling salted water until almost 
tender. Drain and place on a lightly oiled plate, 
separating tubes so they don’t stick together. Peel 
and slice the cooked beet. Purée until smooth. Melt 
3 tablespoons of the butter in a saucepan. Add beet  
purée and cook gently for about 10 minutes. Transfer  
to bowl and blend in ricotta cheese, egg, and bread 
crumbs. Add salt and pepper to taste.

Melt remaining 2 tablespoons of butter in a small 
saucepan. Stir in flour and add milk or half-and-half. 
Bring just to boiling, reduce heat, and simmer gently 
until mixture is reduced to a sauce. Stir in salt, white 
pepper, and nutmeg to taste. While sauce is cooking, 
stuff cannelloni with beet mixture and place in lightly 
oiled baking dish, one layer deep. Pour sauce over and 
sprinkle with Parmesan cheese. Bake 30 minutes.

Serves 4.

Vegetarian

12 cannelloni

1 baked beet, about 10 ounces (see note 
below)

5 tablespoons butter, divided

1/2 pound ricotta cheese

1 egg

1/2 cup dry bread crumbs

salt and pepper

2 tablespoons flour

1 cup milk or half-and-half

salt and white pepper

freshly grated nutmeg

1/3 cup grated Parmesan cheese

In Italy, vendors sell baked beets, ready to slice for salad with  
sweet onion, oil, and lemon or to use as a ravioli filling. I never seem to find  

the time to make ravioli, so I use the same beet mixture for cannelloni.  
The baked beets can also be served as is. 

The cooked beets can be frozen for future use. Preheat oven to 350°F.  
Wrap each scrubbed but unpeeled beet in foil and bake until tender.  

Time will vary with the size of the beet, but count on at least 1½ hours,  
probably more. Do not undercook or the purée will be lumpy.

hot pink cannelloni



cardoons pellegrini
beef with cardoons and mushrooms, p. 140

cardoons pellegrini, p. 167

cardoons á la lyonnaise, p. 168
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Halve your squash with a cleaver, scoop out the strings 
and seeds, and rub a little olive oil onto the cut parts. 
Bake, skin side up, on a cookie tray in a 375°F oven until 
you can depress the flesh right through the skin. It’s 
ok if some of the flesh blackens just a bit on the edges. 
(I use a silicon mat or bakers parchment to simplify 
cleanup.) Maybe 40 minutes, but it depends on the size 
and density of the squash. You can scoop the soft flesh 
right out of the skin with a serving spoon. 

Heat 2 tablespoons of oil in a heavy saucepan or skillet, 
add the chopped garlic and cook for a minute or two. 
Don’t let it brown. Add the sliced mushrooms and sauté 
until they start to get limp. Add squash and herbs, stir to 
mix in the mushrooms and garlic, and continue cooking 
over low heat for about 5 minutes. Add wine as needed 
to keep the mixture from sticking and stir occasionally. 
Remove from heat and reserve.

�

5 tablespoons olive oil, divided, or  
4 tablespoons oil and one of butter

2 cloves garlic, chopped

2 cups sliced mushrooms (crimini, 
portabella or a mixture of your choice; 
I haven’t tried this with chanterelles 
but I’ll bet it would be wonderful)

1/4 teaspoon salt

2 cups baked winter squash

up to 1/2 cup red wine

2 tablespoons chopped parsley or 
mixed fresh Italian herbs

2 cups tomato sauce

3 tablespoons flour

2 cups unsweetened soy milk

salt and pepper

1/2 cup grated Romano cheese

1/4 pound mozzarella, grated or 
sliced in thin strips

lasagna noodles (see note below)

This serves 6 with less than ½ a pound of cheese total. You can skip the cheese  
entirely, and it’s still good, though the flavor balance is different. The secret  
to having it still deliver the rich, comforting feel of lasagna is the béchamel.  

For reasons I don’t fully understand, unsweetened soy milk makes a superior 
béchamel sauce. It’s rich and creamy and every bit as satisfying as a cream-based 
sauce. I don’t feel the same about soy cheese, soy milk in my tea, or soy yogurt,  

but soy béchamel is worth trying. The squash should be a flavorful, dry-fleshed 
type. I used butternut, but Hubbards, Kabochas, or many others would fill the 
bill. I leave it to you whether to preboil the lasagna noodles or use a no-boil 
variety, with one caveat: This combination is less liquid than many lasagnas,  

which means that no-boil noodles can end up a bit chewy.

barely dairy  
winter squash lasagna
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In a small, heavy saucepan, heat the remaining olive 
oil or oil and butter over medium heat. Add the flour 
and stir right away so it makes a smooth paste instead 
of clumps. Slowly add the soy milk, stirring constantly. 
Bring to mixture to just below boiling, lower heat, and 
cooking, stirring often, until it begins to thicken. Add 
Romano cheese, salt and pepper and keep over very low 
heat for another minute or so until cheese is melted. 

Remove from heat. 

Assembly

Start with a thin layer of tomato sauce, followed by a  
layer of pasta, and half the squash/mushroom mixture.  
Another layer of pasta, a little more tomato sauce, the  
remaining squash, topped with slices of mozzarella,  
and half the béchamel. The final layer of pasta is  
topped with the rest of the tomato sauce and the 
béchamel, swirled together. 

Bake at 350 F, covered, until pasta is tender and flavors 
are blended. 

Serves 6.

Vegetarian


