Butternut Squash Pasta with Bacon and Parmesan
New York Times Cooking
By Yossy Arefi

Yield: 4 to é servings
Time: 50 minutes

Ingredients

2 pounds butternut squash, peeled and cut into 3/4-inch pieces (about 4 cups)
3 tablespoons olive oll

Pinch of red-pepper flakes

Kosher salt and black pepper

1 medium red onion, cut into 1-inch dice

5 slices thick-cut bacon (about 5 ounces)

12 ounces short, twisty pasta, like campanelle or cavatappi

% cup finely grated Parmesan (about 1 1/2 ounces)

2 tablespoons chopped fresh chives

2 tablespoons chopped fresh parsley

Preparation

1. Set arackin the center of the oven and heat to 375 degrees.

2. Add the butternut squash to a large baking sheet. Drizzle 2 tablespoons olive oil over
the top and season with red-pepper flakes, salt and pepper. Toss to combine, then
spread the squash into an even layer and bake for 15 minutes.

3. While the butternut squash bakes, in a small bowl, toss the red onion with the
remaining 1 tablespoon olive ail.

4. After the squash has cooked for 15 minutes, give it a stir and push it to one side of the
baking sheet to make room for the onion and bacon, trying to keep the squash in one
layer. Add the red onion to the pan, then lay the strips of bacon in a single layer next
to the onion.

5. Return the baking sheet to the oven for another 30 minutes and cook, stirring the
squash and onion after about 15 minutes. The bacon should be crisp and the
vegetables cooked through and beginning to caramelize at the edges. (They don't
have to be super golden brown, but a little color is nice.)

6. Just before the vegetables and bacon are done, bring a large pot of salted water to
a boil and cook the pasta until al dente according to package instructions. Reserve 1
cup pasta water, then drain the pasta and return it to the pot to keep warm if
necessary.

7. When the vegetables are tender and the bacon crispy, take the baking sheet out of
the oven and carefully transfer the bacon to a cutting board. Coarsely chop the
bacon.

8. Add the butternut squash, onions and any bacon fat to the pot with the pasta. Add
about 1/2 cup Parmesan and 1/2 cup pasta water to the pot and stir everything until
well combined. You want the squash to break down a bit and coat the pasta; add
more pasta water as necessary to coat the pasta with the squash and cheese.



9. Stirin half the chopped bacon, then season with salt and pepper to taste. Divide the
pasta among bowls or plates. Top with chives, parsley, black pepper and the
remaining Parmesan and bacon. Serve immediately.



