Butternut Squash Lasagna

1 medium sized butternut squash, halved
1 head garlic
6 oz. thick-cut bacon, minced
1 pkg No-boil lasagna noodles
1 jar tomato sauce (Fire-roasted tomato & garlic recommended)
1/2 jar alfredo sauce (garlic alfredo recommended)
1 tsp freshly ground nutmeg
kosher salt & pepper
extra virgin olive oil
1 cup shredded parmigiana reggiano cheese
1 1/2 cups shredded part-skim mozzarella cheese

Peel squash and cut in half, scoop out seeds, rub with olive oil, salt and pepper, place cut side down on foil-lined baking sheet. Trim the top off the head of garlic, rub with olive oil, salt and pepper. Roast at 350 for 45-60 minutes, or until very fork tender.

Saute bacon until crispy, drain.

Puree garlic and half of the squash in food processor until creamy. Mash the other half of the squash, mix in the nutmeg, bacon and pureed mixture. Season to taste with more salt and pepper, if needed.

Combine 1 jar of tomato sauce and half a jar of alfredo sauce. Mix well.

Mix cheeses together.

Assemble lasagna -- in a 13x9-ish pan (be sure to apply cooking spray) start with a layer of sauce, a layer of lasagna noodles, a layer of butternut mixture, and a layer of cheese. Repeat. Finish with another layer of sauce and a final layer of cheese.

Bake covered with foil at 350 for half an hour. Remove foil, bake another 10-15 minutes until cheese is browned. Let it cool and firm up for about 10 minutes before serving. Serve topped with freshly grated parmagiana reggiano cheese (optional).

Serves about six.
