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Roast Pumpkin, Ricotta, Pine Nut and Basil Pasta

Method:

Peal and cut pumpkin into 2cm cubes. Pre-cook pumpkin cubes in microwave for 3-4 minutes, drain and spread out
on oven tray and bake for 15 minutes in 200°C pre-heated oven. Cook pasta in large saucepan of boiling water.
When cooked, drain pasta and return to saucepan, add roasted pumpkin, roasted pine nuts, basil and olive oil.
Toss ingredients until well combined and serve with cracked pepper and parmesan cheese.

Ingredients:

500 g macaroni

750 g pumpkin, cut into cubes

250 g ricotta

2 tbls roasted pine nuts

4 tbls chopped or torn fresh basil leaves
2 tbls olive ail
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