Pumpkin Pasta Slice
 
Season: autumn
Serves: 20 tastes
Fresh from the garden: pumpkin, sage, silverbeet
 
Notes: In this recipe you will be using vegetables that have been roasted for you. Once your slice is baking in the oven, you will begin preparing the pumpkin for the next class. You will need about 600g raw pumpkin. The recipe is very adaptable- you can use a variety of left-over roast vegetable to make the slice.

	Equipment:
Baking tray
Large saucepan
Colander
Rectangular baking dish
Chopping bords
Knives
Large and medium mixing bowls
Whisk
Grater
Large spoon
Peelers
Roasting dish
	Ingredients:
250g macaroni 
400g chopped roast pumpkin pieces
A handful of sage
½ red onion, roasted and chopped into small pieces
100g cooked silverbeet or spinach
4 eggs
¾ cup milk
125g grated cheese
100g crumbled feta
Salt and pepper, freshly ground


 
What to do:
1. Preheat oven to 180°C fan-forced. Grease and line a rectangular baking dish.
2. Cook pasta in a large saucepan according to packet instructions. Drain and set aside.
3. Squeeze excess water from the spinach and chop finely.
4. In a large mixing bowl whisk together the eggs, then add milk; add half the grated cheese (set the rest aside) and all the crumbled feta and mix well. Next add the vegetables and stir to combine. Season to taste with salt and pepper.
5. Carefully add the pasta to the bowl and toss gently to coat. Spoon into the prepared dish and sprinkle the remaining cheese over the top. Place on a baking tray in the oven.
6. Bake for 20 minutes uncovered, or until the slice is golden on the top. Check whether the egg is cooked, over with foil if necessary and bake a further 5 minutes until set.
7. Remove the foil and allow the pie to sit for 10 minutes before cutting into pieces. 
8. While the slice is baking, prepare pumpkin for the next class. Peel and chop pumpkin into small pieces. Roughly chop red onion. Place in a roasting dish along with torn sage, drizzle with olive oil and toss to coat.
9. Cook at 180°C until tender, about 20-25 minutes. Set aside for the next class.


 


