Cheesy Broccoli Macaroni

6 Servings + 1 Serving = 1 Cup

INGREDIENTS

1% cups butternut squash, cubed, boiled, and pureed Nutrition Facts
© 1cup 1% milk 8 servings per container
+ 1 Tablespoon extra virgin olive oil Serving size 1cup
+ 3 Tablespoons nonfat plain Greek yogurt Amount per serving
+ 1 cup low-fat cheddar cheese, shredded Calories
% cup low-fat jack cheese, shredded T
+ % teaspoon salt Saturated Fat 59
+ Y% teaspoon freshly ground black pepper ‘mim
1 pound whole wheat macaroni, cooked Sodumatomg 8%
+ 2 cups broccoliflorets, cooked Total Carbohydrate 249 9%
. 1 Dietary Fiber 29 %
% cup parmesan, shredded -
Includes 0g Added Sugars 0%
Vitamin D Omog 0%
DIRECTIONS Calcium 257mg 20%
iron 1mg. 6%
1. Preheatoven to 400°F. Potassum200mg &%
2. Putbutternut squash puree in a large saucepan over T X% Dol e ol o, o T e
medium-high heat. Add the milk, olive oil, and yogurt. oyl e o gonr i o

Continue to stir until incorporated.

3. When the puree begins to simmer, slowly start adding the
cheddar and jack cheeses, mixing the entire time. When
the cheese has melted and the sauce begins to thicken,
add the salt and pepper.

4. Startto add the cooked macaroni, a little at a time, until it's

all cooked.
5. Carefully mix in the broccoli
6. Transfer mixture to an oven-safe dish, sprinkle the

Recipe developed by the San Antonio Food Bank
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parmesan cheese on top and bake for 20 minutes.




