

The Picky Pantry – Episode #4

Hey there! I miss cooking for you all at the Family Place.
Join my son, Ty, and I for a cooking adventure from our house.
[bookmark: _GoBack]This week we will make Vegan Butternut squash ‘Mac and Cheese’ – No cheese added 

· 1 butternut squash
· 2 cups macaroni pasta – cook and strain and let cool
· ¼ cup raw cashews
· ½ cup Nutritional yeast
· Plain almond milk or oat milk
· 1 head garlic- separated into cloves
· Bunch or parsley

Step 1 - peel and cube the butternut squash, peel the garlic cloves, toss all of it with olive oil and roast in the oven at 375 degrees for 30 minutes
Step 2 -make the topping by putting the cashews, ½ the nutritional yeast and parsley into a food processor and blending until crumbly. Set aside.
Step 3 – cook the pasta and strain.
Step 4 – put cooked squash and garlic in the food processor or blender with salt, the remaining nutritional yeast and about ½ a cup of almond milk. Blend until smooth and the consistency of a sauce. You may need to add more milk as you go or more salt and pepper for taste.
Step 5 – combine the macaroni with the squash mixture. Put into a casserole dish and top with the cashew, parsley topping.
Bake at 350 degrees for 20 minutes until bubbling.
Serves 4 (or more) 
Really nice with a salad or chopped fresh tomato on top for dinner
