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Pumpkin Mac and Cheese
What You’ll Need:
1 lb. zucchette or other pasta*

1 medium butternut squash or kabocha squash

2 tablespoons olive oil

4 tablespoons butter

2 tablespoons all purpose flour**

2 cups of whole milk

2 cups sharp cheddar cheese, grated

1 ¼ cup parmesan cheese, grated

1 15 oz can pumpkin puree

1 teaspoon ground nutmeg

3 tablespoons fresh sage, minced

1 cup plain panko or breadcrumbs

Kosher salt and black pepper

What You’ll Do:
1. Preheat oven to 400 degrees. Skin and dice your squash into roughly ½ inch cubes. Toss in a

few tablespoons of olive oil and a pinch each of kosher salt and black pepper. Roast for 25-30

minutes until they are gorgeous and glowing and browned. Set aside. This can be done a few

days in advance and stored in the fridge.

2. Meanwhile, let's make those breadcrumbs! Add 2 tablespoons of butter into a medium frying

pan over medium heat and melt until it browns. Then add in 1 cup panko and 2 tablespoons

chopped fresh sage along with a pinch of kosher salt and a pinch of black pepper.  Stir

consistently until everything is brown and toasty. Transfer into a bowl and add ¼ cup grated

parmesan cheese and stir to combine. Set aside.

3. Cook your pasta until very al dente (it's gonna cook more when we bake the mac and cheese)

- about 6 minutes. Strain and set aside.

4. While your pasta is cooking, melt 2 tablespoons of butter in another pot over medium heat.

Whisk in two tablespoons of flour until combined. Slowly add in 2 cups of milk, whisking the

entire time.
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5. Add in 2 cups grated sharp cheddar cheese, 1 cup grated parmesan cheese and 1 15 oz can

pumpkin puree and whisk until everything is combined and the cheese is melted and creamy.

Remove from heat and add in 1 teaspoon ground nutmeg, 2 tablespoons chopped fresh sage

and a black pepper and kosher salt, to taste.

6. Add your al dente pasta and roasted butternut squash to the pot and fold into cheese sauce

until combined. Pour the combined cheese sauce/pasta/butternut squash into a buttered 9x13

baking dish. Sprinkle half of the breadcrumb mixture on the top of the pasta cheese mixture

and place in the oven. Bake at 425 for 20 mins or until and browned and crispy as you like.

Serve warm from the oven with extra breadcrumbs on the side! Enjoy!

Recipe Notes:
*Gluten-free pasta can be used in this recipe

*Gluten-free all-purpose 1:1 flour can be used in this recipe

Assemble and refrigerate or freeze then bake! Just don't freeze the breadcrumbs! Add those

fresh. Reheat and eat leftovers all fall :)
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