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1. Preheat your oven to 375ᵒF and set a 

large pot of salted water on to boil. Chop 

your zucchini into large chunks and 

quarter your mushrooms. Toss in a bowl 

with the grape tomatoes, 2 Tbsp. olive 

oil, and a good pinch of salt and pepper 

and then place onto a parchment-lined 

baking tray. Set aside 

 

3. While the rotini is cooking, make 

your cheese sauce. Melt ½ cup butter in 

a large pan over medium heat. Add the 

flour and cook for 1-2 minutes until 

smooth. Slowly whisk in the milk and 

heavy cream, mixing until smooth. Add 

in the cheddar/mozzarella cheese, 

stirring constantly until smooth and 

thick, about 5-6 minutes. Add in the 

pesto and stir to combine. 

 

5. In a small bowl mix together the 

remaining butter, breadcrumbs, and 

parmesan cheese. Sprinkle evenly over 

the pasta. Transfer both the pasta and 

your veggies to the preheated oven and 

bake for 20-22 minutes, or until the mac 

and cheese is bubbly and the veggies are 

tender and starting to brown 

2. When your water is boiling, add the 

rotini and cook for 9 minutes, or until al 

dente. Drain, and return to the pot off 

the heat.  

4. Pour the cheese sauce over your 

cooked rotini and mix to coat evenly. 

Taste, and season with salt and pepper 

as desired. Transfer to an oven-safe 

baking dish. 

6. To serve, scoop the mac and cheese 

onto plates and serve alongside the 

roasted veggies. Enjoy! 

 

  

 

PESTO MAC AND CHEESE 
WITH ROASTED VEGGIES  

 
 

 

 

Ingredients (4 Person Serving – 1,084 Calories Per Serving) 
 

Rotini    450 g 

All-Purpose Flour  ½ Cup 

Salted Butter    ½ Cup + 3 Tbsp. 

Heavy Cream   237 ml  

2% Milk    437 ml 

Cheddar/Mozzarella Mix 480 g 

Pesto    4 Tbsp. 

 

 

    

    
 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Seasoned Breadcrumbs 45 g 

Parmesan Cheese  ½ Cup 

Zucchini   1 Large 

Mushrooms   6 Large 

Grape Tomatoes  28 

Olive Oil   2 Tbsp. 

Salt and Pepper  To Taste 

 


