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Butternut Cheddar Macaroni Bake 
Serves 6-8

Ingredients
1 butternut squash
1 onion
1 pound whole wheat macaroni
1 tablespoon olive oil or melted butter
2 tablespoons butter
2 tablespoons flour
2 cups milk, divided
2 cups shredded cheddar, divided
1/2 teaspoon salt, or more to taste
black pepper to taste
1/2 cup breadcrumbs 

Directions  
1. Preheat the oven to 350.
2. Cut the stem off of the squash, then cut it into two pieces. Cut each piece down the middle, ex-

posing the center of the squash. Scoop the seeds out of the squash’s center, then lay the other 
pieces on a baking sheet lined with parchment or silpat, skin-side up.

3. Peel the onion, and cut it in haf. Place the onion on the baking sheet as well.
4. Roast the squash and onion for 30 - 45 minutes, or until the squash is fork-tender.
5. Allow the squash to cool enough to handle, then scoop the flesh from the skin. Transfer the 

squash flesh and the onion to a blender or food processor along with 1 cup of milk. Puree until 
smooth.

6. Boil the macaroni according to package directions, then drain and shock with cold water until it 
comes to room temperature. Toss with olive oil or melted butter, and set aside.

7. In a medium sized pot, melt two tablespoons of butter over medium heat. When the butter has 
melted add the flour and whisk together. 

8. Cook the butter and flour, stirring continuously for about two minutes, or until the flour smells 
toasted. 

9. Add one cup of milk, and whisk together. Add the squash puree, and mix well to combine. When 
the mixture becomes bubbling hot, add the shredded cheese. Stir the cheese into the sauce until 
it melts completely.

10. Add salt, and mix again. Taste, then add more if you find the sauce to be at all bland.
11. Combine the sauce and macaroni in a large casserole dish. Mix well to spread the sauce out. 

Sprinkle the other cup of shredded cheese over the top, followed by the breadcrumbs. 
12. Bake for around thirty minutes, or until the cheese melts and the breadcrumbs get crispy. 


