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Standardized Recipe
Butternut Squash Mac & Cheese 
[image: Harvest of the Month Logo]
Page County Public Schools Standardized Recipe | Apple Chips 
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Recipe Developed by Alexandria City Public Schools | Butternut Squash Mac & Cheese	

[bookmark: bookmark=id.3znysh7]Yield: 50 or 100 servings
Recipe Number: 
Serving Size: 1 cup 
Category: Entree
Preparation Time: 30 minutes


Please see the ICN’s Basic Culinary Math for School Nutrition Professionals for recipe adjustment procedures.


	Ingredient
	50 Servings
Weight
	50 
Servings
Measure
	100 Servings Weight
	100 Servings Measure
	Directions for 50 servings

	Squash, winter, butternut, fresh
	9 lbs. EP
	
	18 lbs. EP
	
	1. Preheat oven to 350 F with no or low fan.
2. Bring 4 gallons of water to boil in a 6 gallon pot or steam jacketed kettle.
3. Peel butternut squash and cut in half. Remove seeds. Dice into 1” cubes.

	Water
	
	4 gal.
	
	8 gal.
	

	Onion, yellow, raw, peeled, quartered
	1 lbs.
	
	2 lbs.
	
	4. Peel onions and cut into quarters.
5. Add onions and squash to boiling water. Boil until fork tender, 9-11 minutes. 
6. Use a mesh strainer or skimmer to remove cooked squash and onions from water and set aside in a 4 gallon stockpot.
Leave the hot water in the 6 gallon pot and return to boil.

	Pasta, macaroni, whole grain, dry
	6 lbs.
	
	12 lbs.
	
	7. Cook pasta according to package directions using squash/onion water in the 6 gallon pot. 
8. Reserve 9 cups of pasta water. Drain remaining water from pasta using colander. 

	Pan release
	
	
	
	
	9. Spray two 4” full steamtable pans with pan release. Transfer pasta from colander to prepared steamtable pans, splitting evenly between the two pans.

	
	
	
	
	
	10. While the pasta is cooking, use an immersion blender to puree boiled soft squash and onion in the 4 gallon pot.  

	Salt, kosher
	
	1 ½ Tbsp.
	
	3 Tbsp.
	11. Add salt, pepper, balsamic vinegar, onion powder, garlic powder, sage, nutmeg, and nutritional yeast to the squash and onion mixture.

	Pepper, white ground
	
	3 Tbsp.
	
	¼ cup + 
2 Tbsp.
	12. When the pasta is done, add 9 cups of pasta water to the sauce. Blend until well combined and smooth.

	Vinegar, balsamic
	
	¼ cup + 
1 Tbsp.
	
	½ cup + 
2 Tbsp.
	13. Heat sauce on low heat on stovetop.

	Onion Powder
	
	2 Tbsp.
	
	¼ cup
	

	Garlic Powder
	
	2 Tbsp.
	
	¼ cup
	

	Sage, dried, chopped
	
	2 Tbsp.
	
	¼ cup
	

	Nutmeg, ground
	
	1 ½ tsp.
	
	1 Tbsp.
	

	Nutritional Yeast
	
	1 ½ cups
	
	3 cups
	

	Milk, nonfat
	
	2 qt.
	
	1 gal.
	14. Add milk to the squash sauce and blend. Cook, stirring often, for 5 minutes or until warmed through.

	Cheese, yellow cheddar, reduced fat, shredded
	1 lb. +
14 oz.
	
	3 lbs. +
12 oz.
	
	15. Gradually add the cheddar and mozzarella cheeses to the stockpot. Whisk until all the cheese is melted and sauce is creamy. 

	Cheese, mozzarella, part skim, shredded
	1 lb. + 
12 oz.
	
	3 lbs. +
8 oz.
	
	

	Yogurt, Greek, plain, nonfat
	
	1 qt.
	
	2 qt.
	16. Remove from heat and stir in Greek yogurt until mixed well. 
17. Add the sauce to the two steamtable pans of cooked pasta, splitting evenly, and stir until pasta is thoroughly coated. 

	Panko breadcrumbs, whole wheat, low sodium
	1 lb. + 
2 oz.
	
	2 lbs. +
4 oz.
	
	18. Combine panko breadcrumbs and olive oil in a small bowl. Stir to combine. 
19. Sprinkle prepared panko topping over pasta mixture, splitting evenly between the two pans. 

	Oil, extra virgin olive
	
	3 Tbsp.
	
	½ cup +
2 Tbsp.
	20. Bake, uncovered, for 5-10 minutes or until browned and crisp. Let stand for 15 minutes prior to serving.

	
	
	
	
	
	21. Serve 1 cup with one #4 scoop or two #8 scoops. Serve gently to ensure breadcrumbs are presented on top.




Preparation Time: 
· 20 minutes 
Cook Time: 
· 1 hour
HACCP Process: 
· Process #2 – Same Day Service
Contribution to Meal Pattern:
· 1 ¼ oz. eq. Meat/Meat Alternate 
· 1 oz. eq. Grain
· ⅜ cup Vegetable
Contribution to Vegetable Subgroups:
· ¼ cup Red/Orange Vegetable
· ⅛ cup Other Vegetable
Virginia Harvest of the Month Vegetable(s) and/or Fruit(s):
· [bookmark: bookmark=id.3whwml4]Butternut Squash (February)
Considerations for Seasonality:
· Winter squash, like butternut squash, is available in Virginia from June to October. It is harvested in autumn before a hard frost and stored for later. 
Additional Serving Suggestions:
· Allow to cool for 15 minutes prior to cutting/serving.

Notes: 
One asterisks (*) indicates USDA Foods.
· N/A
Allergens:
· Milk
· [bookmark: bookmark=id.1pxezwc]Wheat
Nutrition Information:
Per serving: 
· Calories – 397 kcal 
· Total Fat – 9.15 g 
· Saturated Fat – 4.39 g 
· Cholesterol – 22.65 mg 
· Sodium – 426.19 mg 
· Carbohydrates – 60.13 g 
· Dietary Fiber – 7.86 g 
· Total Sugars – 5.33 g
· Protein – 23.59 g  
Recipe Source: 
· Alexandria City Public Schools
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