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Guiltless Mac & Cheese 

1 lb. Gluten Free Macaroni Elbows

3 Cups Winter Squash puree (fresh or frozen)

2 Cups Almond Milk or other non-dairy “milk”

1 package Daiya Cheddar Cheese

¾ cup Nutritional Yeast

2 large heads Broccoli, chopped into small pieces

1 ½ cups Grape Tomatoes cut into quarters

1 ½ tsp Ground Mustard

½ tsp Cayenne

pinch of fresh Nutmeg

Fresh Ground Pepper

Himalayan Salt 

Optional topping:

1 cup plain Gluten Free bread crumbs (unseasoned)

2 Tbls melted Soy Free Earth Balance butter alternative

Preheat oven to 375F.   Lightly oil a 9x13-baking pan.  

1. Bring a large pot of water to a rolling boil, season water with a good pinch of salt, cook pasta to an al-dante texture.  Drain pasta and immediately rinse under cold water to stop all the pasta from continuing to cook.  Leave pasta in the strainer at this point.

2. Return the empty pasta pot to a med-high burner.  Heat the Almond milk, Squash and Nutritional Yeast till a smooth mixture is achieved.  Use a whisk if there are any lumps at this point.  Add the Cheese and continue whisking to allow to fully melt.  
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3. Mix in Broccoli, Tomatoes, Nutmeg and Cayenne and turn off heat.   Gently fold in the cooked pasta and taste to determine if more salt or pepper is desired.  Once the seasoning is to your liking, transfer to baking dish. 

4. For the topping, melt the Earth Balance in a small bowl and combine the breadcrumbs with your hands.  Sprinkle the breadcrumbs over the top and bake for about 25 min.  If you would like the top to have a crunchier top turn on the broiler and move to a higher rack for about 3-4 min and enjoy!
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