
PASTA WII }I |tI.,A-'Ej,,

btinlnleR vEGETABLES
AND BASIL
Serves:4

4 vellow summer squash (about 2- 'pounOs 
total), sliced f inch thick

ctoeswise, halYed if large
2 pints graPe tomatoes (about 4

cuPs)
z meOium red onions, halved and

sliced %'inch thick
I girfic cloves, Peeled and smashed
r/tc;ulP olive oil
Goarse salt and ground PePPer
8 ounces short Pasta, such as

campanelle or fusilli
2 tablesPoons butter
ll cuP glated Parmesan cheesg Plus

lfltte for serving
t cup torn fiesh basil leaves

Preheat oven to 450 degrees F Divide

squash, tomatoes, onions and
garlic between two large rimmed .
6uf.ing sheets. Drizzle with oil' and

season with salt and PePPer' Toss-

io coat. Roast without tossing until

iender and starting to brown' 30 to

40 minutes.

Meanwhile, bring a large Pot of

salted water to a boil' Add Pasta
anO coot until al dente, according
io pu.tug. instructions' Drain and

return to Pot.

Add vegetables, butter, Parmesan .--inU 
f,asilto pasta. Season with salt

inO p.pp.r. Toss gently to combine'

ilutrients per serving 5t'3 calories' l'5'4'- 
gtutt protein,63.1 grams carbohydrates'
Ig.g gtutt fat,7 grams dietary fiber'

smrce Sandta Rose Gluck, food editor'


