
Christmas Recipes  2022 From YBF! Dance



The Perfect Balance Between Sweet, Herby And Creamy, 

Our Vegetarian Centre Piece Around The Christmas Dinner Table This Year Is Sure To Delight. 

Day 10 - Caramelised Onion And Squash Baked Ricotta

Type Of Dish Dietry Consideration Recipe Serves

Main Vegetarian 8

Amount Ingredient

500g Butternut Squash, Peeled & Halved Lengthways

4 Tsp Olive Oil, Extra To Grease

1 Large Red Onion, Thinly Sliced

2 Tsp Sugar

1 Tbsp Balsamic Vinegar

500g Ricotta

2 Medium eggs

50g Vegetarian Hard Cheese or 

Hard Goats Cheese, Finely Grated

1/4 Tsp Nutmeg, Freshly Grated

3 Thyme Sprigs



1. Preheat Oven To 190°C (170°C fan) Mark 5.


2. Line A Baking Tray With Baking Parchment.


3. Slice Squash Into 1cm-Thick Wedges And Toss With 2tsp oil And 
Some Seasoning.


4. Arrange In A Single Layer On The Lined Tray And Roast For 
20-25min, Until Just Tender.


5. Set Aside Until Cool Enough To Handle.


6. Meanwhile, Heat Remaining Oil In A Medium Frying Pan Over Low 
Heat.


7. Add Onion And Fry, Stirring Occasionally, For 10-12min Until 
Softened.


8. Add Sugar, Vinegar And A Pinch Of Salt, Increase Heat To High And 
Bubble For 1-2min, Until Reduced And Sticky.


9. Remove From Heat And Set Aside.


10. In A Bowl, Whisk Together Ricotta, Eggs, Cheese, Nutmeg, ¾Tsp Salt 
And Some Freshly Ground Pepper.


11. Lightly Grease And Line A 900g Loaf Tin With A Strip Of Baking 
Parchment.


12. Put Thyme Sprigs In The Bottom Of The Tin, Then Arrange The 
Squash Slices Neatly On Top In 2 Layers.


13. Spoon Over Onions In An Even Layer, Followed By The Ricotta 
Mixture, Smoothing To Level.


14. Put On A Baking Tray And Cook In Oven For 45-50min, Until Just 
Set Firm.


15. Cool In Tin For 10min, Then Run A Sharp Knife Around The Edge Of 
The Tin And Invert On To A Serving Plate.


16. Serve Hot, Warm Or At Room Temperature.

Method

Day 10 - Caramelised Onion And Squash Baked Ricotta



See You Tomorrow!


