Caramelized Butternut Jquzw/t Rotini 30 Minctes o the Tule

We challenged the test kitchen for an evolution of winter comfort food, and 20 Uinutes Hands On
they produced this gem. Cozy roasted and caramelized butternut squash and
fricolor rofini make it cozy, and arugula and chives keep it light. Topped with
Parmesan, it’s flat out delicious.
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Getting Orqanized G00d To Know
1 U

EQUIPMENT If you ordered the Carb Conscious version, we sent you zucchini
Baking Sheet "noodles” instead of the rofini, reducing the carbs per serving to 31g. Skip
Large Saucepan the boiling water in step 1. Prior to step 4, heat 1 Tbsp olive oil in a large
Large Skillet skillet over medium-high heat. When the oil is hot, cook the zucchini until it

starts to char, about 4 fo 5 minutes. Use in place of the rotini noodles af

FROM YOUR PANTRY the end of step 4.

Olive Ol

Health snapshot per serving — 590 Calories, 25g Protein, 21g Fat, 80g Carb,

Salt & Pepper 16 Freestyle Points.

Butter (1 Tbsp. per svg.)
Have questions? The dinner hotline is stfanding by from 5 to 8 pm at

6 MEEZ CONTAINERS 773.916.6339.

Butternut Squash

Tricolor Rotini

Zucchini, Carrots & Onions

Arugula

Parmesan & Chives

Lemon

INGREDIENTS: Butternut Squash, Tricolor Rotini, Zucchini, Lemon, Arugula, Yellow Onion, Carrof, Parmesan, Garlic, I | |eeZ
Chive, Black Pepper, Savory W



. Get Organized
Bring a large saucepan of water to a boil with a pinch of salt. Preheat the oven to 400.

. Roast the Squash
Add the Butternut Squash to a baking sheet and drizzle with olive oil, salt and pepper. Toss and
arrange single layer. Bake unfil the squash just starts to brown, about 12 to 14 minutes.

. Cook the Pasta

While the squash is roasting, add the Tricolor Rotini to the boiling water and cook until al dente,
10 to 12 minutes. Drain and set aside.

. Make the Brown Butter Veggies

When the squash is out of the oven, melt 2 tbsp butter in a large skillet over medium heat. Add
the Zucchini, Carrots & Onions and the roasted squash, and sauté stirring occasionally, until the
veggies start fo caramelize about 8 to 10 minutes. Turn off the heat and immediately add 1
Tbsp of olive oil and the Arugula. Stir until the arugula wilts, then add the cooked pasta and
two-thirds of the Parmesan & Chives. Mix all the ingredients fogether.

. Putting it All together
Serve the pasta topped with the remaining cheese and finish with a squeeze of Lemon. Enjoy!

Instructions for two servings.
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