mal&'tha

MARLEY SPOON

Crea my Butte rnut Squash Pasta Move over marinara, th.ere’s a new sauce in town! ButFernut sguash transforms
into a silky sauce by using an immersion blender. No immersion blender? No
with Kale Chips and Almonds problem! Use a regular blender orfood processorto achieve super smoothness.

We paired it with crunchy kale chips and toasted almonds to add even more
@ 30-40min % 2 Servings crunch and contrast to the creamy pasta. Cook, relax, and enjoy!



What we send

« crushed red pepper flakes
- yellow onion

- curly kale

- garlic

« butternut squash

What you need
+ koshersalt & ground

pepper
- olive oil

Tools

. colander

- immersion blender

- large pot

« medium saucepan

« rimmed baking sheet

Read through the whole recipe
before you start. Rinse and dry all
produce before using. Weights
may vary slightly.

For recipes containing garlic, you'll
find one head of garlic in your box.

We recommend you use coarse
kosher salt stored in a container
that allows you to grab it with
your fingertips, or scoop with
measuring spoon.

Allergens

May contain traces of allergenic
ingredients. Packaged in a facility
that packages gluten containing
products.

Nutrition per serving
Calories 1040.0kcal, Fat 53.0g,
Proteins 30.0g, Carbs 118.0g

1. Make kale chips

Preheat oven to 375°F with a rack in the
center position. Remove stems from
kale and tear leaves into large pieces.
Spread kale leaves on a rimmed baking
sheet. Drizzle with 2 tablespoons oil
and season with a pinch of salt. Gently
massage kale with your hands until it
wilts slightly. Bake on center rack until
crispy, stirring halfway through, 16-18
minutes.

4. Cook squash

Add squash, % cup water, and 2
teaspoon saltto the saucepan. Bring to
a boil. Reduce to a simmer and cook,
covered, until squash is tender, 10-12
minutes. Remove from heat; stirin
mascarpone. Blend with an immersion
blender(orin a food processoror
blender) until smooth. Season to taste
with saltand pepper.

2. Prep ingredients

Bring a large pot of salted water to a
boil. Halve onion, then peel, and chop
(about 1% cups). Peel and thinly slice 2
large garlic cloves. Cut butternut
squash into Y2-inch pieces, if necessary.
Coarsely chop almonds. Finely grate
Parmesan.

3. Sauté aromatics

Heat 1 tablespoon oil in a medium
saucepan over medium-high. Add
onion and garlic. Sauté until softened,
about 6 minutes.

5. Cook pasta

Meanwhile, add pasta to boiling water
and cook, stirring occasionally, until
almost al dente, 10-12 minutes . Reserve
Ya cup pasta water, drain, and return to
pot.

6. Finish pasta & serve

To pot with pasta, add squash pureé,
2-3 tablespoons pasta water, and %
of the Parmesan. Cook over medium
heat, tossing, until sauce coats pasta.
Season with salt, pepper, and some or
all of the crushed red pepper flakes
(depending on your heat preference).
Garnish pasta with almonds and
remaining Parmesan. Serve kale chips
alongside. Enjoy!

Questions about the recipe? Cooking hotline: 866.228.4513 (Mon - Fri 9AM-9P M)

View the recipe online by visiting your account at marleyspoon.com sfy #marthaandmarleyspoon
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