
2 medium yellow squash,
sliced into thin strips
1 small eggplant, cut into
cubes
1 pint cherry tomatoes, left
whole
2 cups packed fresh arugula
and/or basil, tough stems
removed
1/2 cup toasted pine nuts
1/2 cup freshly grated
Parmesan cheese
2 medium garlic cloves
1/4 teaspoon salt
1/2 cup extra virgin olive oil,
plus more for roasting and
tossing pasta
1 tablespoon lemon juice
Freshly ground black pepper,
to taste
1/2 pound whole grain dry
spaghetti or linguine (or
substitute fresh pasta)

Summer Pesto Pasta with Roasted Veggies

DIRECTIONS
1.Heat oven to 375 F.
2.Toss the squash, eggplant and cherry tomatoes

each with a little olive oil, salt and pepper, keeping
them in separate bowls. Spread them on three
different baking sheets; they cook for different
amounts of time.

a.Squash: Roast until browned and softened,
about 25-30 minutes.

b.Eggplant: Roast until browned and softened,
about 45 minutes.

c.Tomatoes: Roast until bursting and slightly
caramelized, about 15-25 minutes.

3.Make the pesto:
a. In a food processor, combine the arugula,

basil, pine nuts, Parmesan, garlic, salt, lemon
juice and a pinch of pepper. With the machine
running or pulsing, slowly add the 1/2 cup olive
oil until a smooth paste forms. Set aside.

4.Cook the pasta according to package directions.
Drain and place in a large bowl. Toss with a small
amount of olive oil to keep the noodles from
sticking.

5.Add the roasted squash strips to the pasta and
toss to combine. Add most of the pesto and stir
until the pasta is well coated. If needed, add a
little reserved pasta water or a splash of cream to
help the pesto cling to the noodles.

6.Top the pasta with the roasted tomatoes,
eggplant and extra Parmesan shavings. Serve
warm.
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Recipe Courtesy of Colonial Gardens
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