
Ingredients

Download our iOS app or log in to blueapron.com 
for how-to videos and supplier stories.

At the heart of tonight’s comforting pasta 
dish is a delightful seasonal ingredient: 
butternut squash. We're small dicing it, then 
cooking it to a nearly creamy consistency 
to complement the richness of the brown 
butter sauce. (Chefs, when browning your 
butter, be sure to take it off the heat just as it 
starts to smell nice and nutty—this prevents 
burning.) Fresh rosemary, fried until 
deliciously fragrant and crispy, contrasts 
wonderfully with the sweetness of the 
squash. A refreshing salad of crisp lettuce 
and crunchy apple rounds out the meal.

PREP T IME: 15 minutes
COOK TIME:  30-40 minutes
SERVINGS:  4

2 oz  
RICOTTA SALATA 

CHEESE

1 Tbsp  
WHOLE GRAIN 

DIJON MUSTARD

KNICK KNACKS:

1  
APPLE

1  
LEMON

1 bunch  
KALE

1 bunch 
ROSEMARY

4 Tbsp  
BUTTER

1 Tbsp  
RED WINE 
VINEGAR

¾ lb  
ELICOIDALI PASTA

1  
BUTTERNUT 

SQUASH

3 cloves  
GARLIC

2  
ROMAINE HEARTS

Butternut  
Squash Pasta
with Romaine & Apple Salad 

BLUE APRON WINE PAIRING:

Arco von Kammersbründl  
Zweigelt, 2015
Order wine and view other perfect pairings  
at blueapron.com.
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  1  Prepare the ingredients:
FF Wash and dry the fresh produce. 

FF Heat a large pot of salted water to boiling on high. 

FF Pick the rosemary off the stems; discard the stems. 

FF Cut off and discard the ends of the squash; using a knife, peel the squash. 
Separate the neck and bulb; halve the bulb lengthwise, then scoop out 
and discard the pulp and seeds. Small dice the squash. 

FF Peel and mince the garlic. 

FF Remove and discard the kale stems; roughly chop the leaves. 

FF Cut off and discard the romaine roots. Separate the leaves. 

FF Quarter and deseed the lemon. 

FF Core and thinly slice the apple; top with the juice of 2 lemon wedges. 

FF Crumble the cheese.

  2  Fry the rosemary:
FF In a large, high-sided pan (or pot), heat a thin layer of oil on medium-

high until hot. Once the oil is hot enough that a pinch of rosemary  
sizzles immediately when added to the pan, add the rosemary in a  
single layer. Cook, stirring frequently, 30 seconds to 1 minute, or  
until crispy and fragrant. Using a slotted spatula, carefully transfer  
the fried rosemary to a paper towel-lined plate. Carefully discard the oil. 

  3  Brown the butter:
FF In the same pan, heat the butter on medium-high until melted. Cook, 

stirring frequently and swirling the pan, 2 to 3 minutes, or until browned 
and nuttily fragrant. (Be careful not to overcook, as the butter can burn 
easily.) Transfer to a bowl. Wipe out the pan.

  4  Cook the vegetables:
FF In the same pan, heat 2 teaspoons of olive oil on medium-high until hot. 

Add the squash; season with salt and pepper. Cook, stirring occasionally, 
8 to 10 minutes, or until slightly softened. Add the garlic and kale; 
season with salt and pepper. Cook, stirring occasionally, 3 to 4 minutes, 
or until  wilted. Season with salt and pepper to taste. Turn off the heat. 

  5  Cook & finish the pasta:
FF While the vegetables cook, add the pasta to the pot of boiling water. 

Cook 9 to 11 minutes, or until just shy of al dente (still slightly firm to the 
bite). Reserving 1/2 cup of the pasta cooking water, drain thoroughly. 

FF To the pan of vegetables, add the cooked pasta, browned butter, 
half the reserved cooking water and the juice of the remaining 
lemon wedges; season with salt and pepper. Cook on medium-high, 
stirring vigorously, 2 to 3 minutes, or until thoroughly combined. (If 
dry, gradually add the remaining cooking water to achieve your desired 
consistency.) Turn off the heat. Season with salt and pepper to taste. 
Transfer to a serving dish. Set aside in a warm place.

  6  Make the salad & serve your dish:
FF To make the vinaigrette, in a small bowl, combine the vinegar and 
mustard. Slowly whisk in 2 tablespoons of olive oil until well 
combined; season with salt and pepper to taste. In a large bowl, combine 
the romaine and apple. Season with salt and pepper. Add enough 
of the vinaigrette to coat the salad (you may have extra vinaigrette). 
Toss to coat; season with salt and pepper to taste. Transfer to a serving 
dish. Garnish the finished pasta with the cheese and fried rosemary.  
Serve with the salad on the side. Enjoy! 
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