BUTTERNUT SQUASH MAC & CHEESE
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This is one of our newest family favorite recipes for seasonal Macaroni & Cheese.  

A combination of sweet butternut squash and golden cheddar cheese is out of this world wonderful, and a great way to sneak extra “vegies” into our kids!
INGREDIENTS:
1 pound elbow macaroni, pasta shells or other pasta
1 Tablespoon olive oil
½ cup chopped yellow onion

2 cloves garlic, finely minced

4 cups cubed butternut squash (or butternut squash puree)

4 cups chicken broth

3 tablespoons tomato paste

1 teaspoon ground mustard

½ teaspoon ground black pepper

12 oz. (3 cups) sharp cheddar cheese, freshly shredded

HOW WE MAKE THIS:
1. Grate your Cheese.  Don’t use pre-shredded cheese* – grate your own!
2. Prepare Pasta:  In a large pot of salted boiling water, cook the pasta according to package directions for al dente pasta – if not included, cook for one minute less than called for.  Drain, rinse, and toss with the vegetable oil to prevent sticking.
3. Prepare Cheese Sauce:  In a Dutch oven, heat the olive oil over medium-high heat until melted.  Add the onions and saute just until the onion is tender and transparent; add garlic and continue to saute for an additional minute, stirring constantly.

4. Add the butternut squash, chicken broth, tomato paste and spices.  Bring to a boil, reduce heat to medium high and simmer for about 20 minutes, or until the squash is softened and tender.  Using an immersion blender, blend the mixture until it is smooth and creamy.  (You can also use a blender or food processer, processing half at a time until smooth and creamy – make sure to hold the top on tight, as hot liquids may cause it to go flying off.)  

5. Stir in half & half.  Return to stove and continue reheating until warm, stirring occasionally.  Add in shredded cheese and whisk until it is smooth and creamy and all cheese is melted.

6. Remove from heat and stir in drained pasta, mixing well. 

7. Unlike other macaroni & cheese dishes, there is no need to bake any further!  Sprinkle with fresh parsley or thyme (optional).  Serve warm!
*NOTES:  
· Pre-shredded cheese is coated with preservatives and chemicals to keep it from “clumping” together.  These same preservatives will prevent your sauce from being creamy.  Don’t take the shortcut – SHRED YOUR CHEESE FRESH!

· If you have any leftovers, store covered in refrigerator.  To reheat, pour a small amount of milk over the top, heat, and stir to combine.  This will keep your cheese “saucy” and prevent it from separating.
YIELD:  8 to 10 servings
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