
 Regular pesto pasta gets an upgrade here with a sauce full
of broccoli and a full tray of caramelized roasted vegetables
mixed into the final dish. Full of flavour, texture, and
nutrients, for an easy meal that packs a punch. 

BROCCOLI PESTO PASTA WITH
ROASTED VEGETABLES

- Baking sheet
- Silicone baking mat (optional)
- Food processor or blender
- Large pot

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  40 MIN 

CALORIES: 990/SERVING
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Preheat oven to 400ºF and prep
ingredients: thinly slice
mushrooms, bell peppers,
zucchini, and red onion, cut the
broccoli into small florets,
remove basil leaves from stems,
and halve the lemon.

Add the broccoli to a blender or
food processor and pulse until
very finely chopped. Add the
garlic, basil, nutritional yeast
+ cashews, and juice of the
lemon and pulse a few more
times. Add 1/4-1/2 cup olive oil
and blend until smooth. Taste
and season with salt and
pepper.

Meanwhile, bring a large pot of
water to boil. Once boiling, add
the pasta and cook until al
dente, about 7-10 minutes. Set
aside 1/4 cup of pasta water
(1/2 cup for 4 servings) before
draining.

Add pasta back to the pot over
medium-low heat. Add the pesto,
roasted vegetables, and pasta
water. Toss until combined,
coated, and heated through.

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!
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WHAT'S INSIDE 2 servings 4 servings

Cremini mushrooms
Bell peppers
Zucchini
Red onion
Broccoli
Garlic cloves
Basil
Cashews +
Nutritional yeast
Pasta
Lemon

1 cup
2
1
1
1 head
2
1 bunch
1/3 cup
3 tbsp
200 g
1

2 cups
4
2
2
2 heads
4
2 bunches
2/3 cup
6 tbsp
400 g
1

Toss the mushrooms, peppers,
zucchini, and red onion with 1
tbsp of oil (2 tbsp for 4 servings)
and season with salt and
pepper. Spread on a baking
sheet and roast in the oven for
25-35 minutes until golden and
caramelized; toss once or twice
during bake to prevent burning.


