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Vegan Sweet Potato and Zucchini LasagnaVegan Sweet Potato and Zucchini Lasagna
From Cantor Alexandra Fox, Inaugural Cantor HSOSC 

This recipe is naturally gluten free as well as vegan.

These are two recipes that I created and developed over the course of the pandemic. The 
“ricotta” ingredients yield two lasagnas; I usually make one sweet potato and one zucchini, but 
you can easily sub the ingredients to make two of the same kind, or cut the ricotta ingredients 
in half to make just one. Feel free to make any adjustments or changes as you desire! 

HSOSC FAMILY RECIPES

Ingredients: 
Vegan Ricotta: 

1 1/2 blocks of firm tofu 
2 tbsp nutritional yeast 
3 cloves of garlic OR 2 tsp garlic salt 
1/2 of a lemon 
2 tsp dried basil 
1/2 cup-1 1/2 cups vegetable broth 
Salt and pepper to taste 
Olive oil (first 2 tsp then 2 tbsp) 

Lasagnas: 
1 jar of marinara or tomato sauce  
(or make your own!) 
1 white or yellow onion 
2 large or 3 medium zucchini 
1 large sweet potato 

Optional:
Maple syrup , Cinnamon, Vegan shredded 
Parmesan cheese (or regular if not vegan), 
Fresh basil 

Directions:
1. Set out two separate 8x8 dishes for each of the lasagnas and preheat oven to 400 

degrees. 

2. Caramelize onion: cut onion however you’d like. Cook in a large pan with 2 tsp of 
olive oil. After a couple of minutes, add 1/2 cup of water and let it sit until the water is 
absorbed. Continue with more water until onions are cooked as desired. Leave half in 
the pan and remove half and set aside. 

3. While the onion is cooking, prepare the zucchini and sweet potato. Begin by peeling the 
skin off of each. For the zucchini, use a peeler to create thin and fat “noodles.” For the 
sweet potato, since it’s tougher to peel, cut thin disks that span the width of the whole 
potato. For each vegetable, you want enough to create 3 layers of zucchini or sweet 
potato in the given dish you’re using. Set those aside on separate plates. 

4. Put the tofu in a large bowl, and crumble it up with your hands. Add the nutritional 
yeast, garlic, lemon, and basil and mix it together. Don’t worry if it doesn’t mix well! 

5. Add the “ricotta” mix to the pan with half of the onions. Add 2 tbsp of olive oil and mix 
it all together. Let it sit and cook, stirring every minute or so. After a couple of minutes, 
add 1/2 cup of vegetable broth. This will (1) help all of the ingredients mix together 
evenly; (2) help it from sticking to the pan; and (3) give it a bit more flavor. 

Continued ►



For more recipes, visit  
hsosc-baltimore.org/hhd-recipes

6. Use your judgment whether or not to add any part of the remaining broth. Let the 
whole mixture cook for a few minutes until it starts to brown ever so slightly. 

7. Assemble the lasagnas! Start with a thin layer of sauce that spreads evenly across the 
pan. Next, add 1 layer of vegetables, followed by about 1/2 cup of “ricotta.” Continue 
that pattern until you have 3 layers of each. 

Zucchini optional add-ins: 
a. Take the other half of the onions that you set aside, and spread evenly across each 
layer of zucchini 

b. Sprinkle some shredded Parmesan over each layer 

c. Lay some fresh basil throughout each layer 

Sweet potato optional add-ins: 
a. Drizzle 1 tsp of maple syrup over each layer 

b. Sprinkle a pinch of cinnamon over each layer 

8. Bake the lasagnas for 20 minutes. If you so desire, sprinkle some grated cheese on each 
lasagna and bake it for another 5-7 mins. You can broil it for some extra crispness. 

9. Top the sweet potato lasagna with some cinnamon and the zucchini lasagna with fresh 
basil. 

Enjoy!
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