Butternut Squash Rigatoni

Ingredients

1 medium butternut squash, peeled and cubed
2 tbs. olive oil

1 small onion, diced

3 garlic cloves, minced

Y2 tsp. dried thyme

Y2 tsp. nutmeg

2 tsp. red pepper flakes

Y cup vegetable stock

Y% cup heavy cream

11b. Rigatoni pasta

Y cup grated Pecorino Romano cheese
Salt and pepper to taste

Instructions

Preheat your oven to 400F. While waiting, peel and cube your butternut squash. Toss the cubes
into 1 tablespoon of olive oil along with salt and pepper. Spread onto baking sheet and toast for

20-25 minutes or until tender.

In the meantime, bring a large pot of salted water to a boil, and cook rigatoni until al dente.
Reserve 1 cup of pasta water and then drain. Setting the pasta aside for now. In a large skillet,
heat 1 tablespoon of olive oil and add the onion, and cook until softened, about 5 minutes. Then
add in garlic, thyme, and red pepper flakes. Add the roasted squash and stock. Mash the squash
lightly with a spoon or potato masher, making sure to leave some pieces intact. (You can also use
an immersion blender for a creamier sauce). Stir in the cream and simmer for 3-4 minutes. Add
the cooked rigatoni, tossing to coat. Add a splash of the pasta water if the sauce is too thick. Stir
in the Pecorino Romano until creamy and season with salt and pepper to taste.

Serve a nice hearty portion, add some extra Pecorino Romano, and if you want to get fancy -

fried sage leaves.



