RECIPE: TEFF PENNE WITH KALE PESTO AND ROASTED
BUTTERNUT SQUASH
As the weather cools down, we crave hearty dishes with roasted veggies -especially if that veggie is butternut squash. So, when we came across this
recipe on the NY Times Cooking website, we thought one thing: “Yes, please.”
After making and devouring this dish on a cool fall night, we think you should try
it, too. We’ve adapted the recipe slightly because our skinnypasta SUPERFOOD
TEFF Penne cooks so quickly. Here’s to convenience and powerful nutrition!

PREP TIME: 15 mins

COOK TIME: 30 mins SERVINGS: 2-3

INGREDIENTS:
•
•
•
•
•
•
•
•
•
•
•

1 ½ pounds butternut squash
½ cup extra virgin olive oil, more for drizzling
¾ teaspoon kosher salt, more for squash
Freshly ground black pepper
1 small bunch (about 1/2 pound) lacinato kale, center ribs removed
8 ounces pasta (skinnypasta SUPERFOOD TEFF Penne works really
well!)
⅓ cup toasted pine nuts
2 large garlic cloves, roughly chopped
Finely grated zest of 1 lemon
Freshly squeezed lemon juice, to taste
Grated Parmesan cheese, for serving

METHOD:
1. Preheat oven to 400 degrees. Use a vegetable peeler to peel squash, then
halve it lengthwise and scoop out seeds. Dice squash flesh into 1-inch
pieces, place on a baking sheet, and toss with olive oil and season
generously with salt and pepper. Spread pieces into an even layer, making
sure there is space between them. Roast, stirring squash pieces once or
twice, until golden brown and tender, about 30 minutes.
2. Meanwhile, bring a large pot of salted water to a boil; have ready a bowl of
ice water. Drop kale into boiling water and cook for 45 seconds. Use tongs
or slotted spoon to transfer kale to ice water. Bring water in pot back to a
boil, adding more if necessary so there is enough to cook pasta.

3. Drain kale well, then wrap tightly in a dry kitchen towel and squeeze
thoroughly to remove any excess moisture. Roughly chop leaves. When
water in pot comes back to a boil, cook skinnypasta SUPERFOOD TEFF
Penne for one to two minutes, testing for doneness. Drain pasta, reserving
a little cooking water.
4. In a food processor, pulse together kale, nuts, garlic, salt and lemon zest
until mixture is smooth and salt has dissolved. With motor running, slowly
drizzle in the oil until fully incorporated. Taste and add more salt dissolved
in a little lemon juice, if necessary.
5. Toss pasta with kale pesto and some pasta cooking water if necessary to
help it coat pasta. Add cheese, lemon juice and salt to taste. Serve topped
with squash and more cheese.
•

Post a photo and #NourishPassion to share your meal with us!

