
Creamy Roasted Garlic Butternut Squash Tagliatelle 
with Lacinato Kale, Fresh Tomatoes and Toasted Almonds 

Ingredients to serve 4-6

1 lb tagliatelle
1 medium butternut squash, split in half lengthwise
1 onion, quartered
2 large heads of garlic
2 cups son Marzano tomatoes, halved
1 bunch lacinato kale, thinly sliced
1-2 cups vegetable broth
6-7 thyme sprigs, plus chopped thyme for serving
¼ cup or so of olive oil
1 bunch basil, chiffonade
¼ cup chopped toasted almonds
kosher salt and pepper to taste

Directions:

Preheat oven to 350. 

Cut off the top part of garlic so all cloves are exposed.  Line a baking sheet with foil, 
drizzle olive oil on top of garlic heads, wrap in foil and roast in oven for about 1 hour. 
Garlic is ready when it is golden and tender. 

Raise oven temperature to 375.

On a separate baking sheet, line with parchment and place squash cut side up along 
with onions on the side. Drizzle both with olive oil and season with salt, pepper and 
thyme sprigs. Roast in oven for about 1 hour, or until squash is fork tender (cooking time 
will depend on the size of your squash).  If onions are ready before, they may be 
removed when tips are charred and they are tender. 

Scoop squash out of skin, squeeze roasted garlic cloves out of skin and place onions all 
in a food processor or blender. Process vegetables beginning with 1 cup of broth, adding 
more broth if necessary to achieve desired consistency.  Season with salt and pepper. 

Boil pasta according to package directions. Drain pasta, reserving 1 cup of pasta water, 
and place 2 tablespoons of olive oil in pasta pan, heat on medium and sauté kale for 
about 2 minutes, seasoning with a bit of salt and pepper.  Add pasta back in, followed by 
sauce, stirring to coat, using some pasta water if necessary.  Toss in fresh tomatoes.

Divide pasta in bowls, garnish with fresh basil and toasted almonds and serve 
immediately. Enjoy!


