Penne with Roasted Cauliflower and Butternut Squash							
By Carol Kicinski
Ingredients:
1 box Pastato Potato Penne
2 cups butternut squash cut into ¾ inch cubes
2 cups cauliflower, cut into 1 inch pieces
½ teaspoon kosher or fine sea salt, plus more for serving
½ teaspoon fresh ground black pepper, plus more for serving
¼ teaspoon freshly grated nutmeg
3 tablespoons olive oil – use divided
¼ cup dairy free butter substitute
½ cup loosely packed fresh sage leaves

Method:
1.Preheat oven to 450 degrees.
2.Toss the butternut squash, cauliflower, salt, pepper and nutmeg with 1 tablespoon of olive oil and place on a baking sheet in a single layer.  Roast the vegetables, stirring occasionally for even browning, for 20 minutes or until the vegetables are browned and the squash is tender.
3.Cook the pasta in heavily salted water for 7 minutes or until done.  Reserve ¼ cup of the pasta water, drain the pasta and then return to the hot pot.
4.Melt the dairy free butter substitute in a small, heavy saucepan over medium heat until it starts to brown, about 3 minutes.  Add the sage leaves, remove from heat and toss to coat.
5.Add the roasted vegetables, reserved pasta water, sage leaves and browned butter substitute to the pan with the pasta and toss to coat.  Drizzle with the remaining 2 tablespoons of olive oil and additional salt and pepper if desired.  Serve immediately.
