
Bacon, Roasted Butternut Bacon and Pesto Mac &
Cheese
with Crispy Onions and Balsamic Tomato & Wild Rocket Salad

40 - 45 Minutes • 1 of your 5 a day

49

Diced Butternut
Squash

Macaroni

Mature Cheddar
Cheese

Medium Tomato

Balsamic Glaze Garlic Clove

Creme Fraiche Vegetable Stock
Paste

Pesto Wild Rocket

Crispy Onions British Smoked
Bacon Lardons



Cooking Tools
Baking Tray, Blender, Bowl, Colander, Garlic Press, Grater
and Large Saucepan

Ingredients
Ingredients 2P 3P 4P
Diced Butternut Squash** (g) 300 450 600

Macaroni (g) 13) 15) 180 270 360

Mature Cheddar Cheese** (g) 7) 90 150 180

Medium Tomato** (unit(s)) 1 1.5 2

Balsamic Glaze (g) 14) 12 24 24

Garlic Clove** (unit(s)) 2 3 4

Creme Fraiche** (g) 7) 150 225 300

Vegetable Stock Paste (g) 10 15 20

Pesto (g) 7) 32 48 64

Wild Rocket** (g) 40 60 80

Crispy Onions (sachet(s)) 13) 15) 1 1.5 2

British Smoked Bacon Lardons**

(g)
90 120 180

Pantry 2P 3P 4P
Olive Oil for the Dressing*(tbsp) 1 1.5 2

Butter*(g) 20 30 40

Plain Flour*(tbsp) 1.5 2 3

Water for the Sauce*(ml) 225 335 450

*Not Included **Store in the Fridge

Nutrition
Per serving Per 100g

for uncooked ingredient 640g 100g

Energy (kJ/kcal) 5064/1210 793/190

Fat (g) 70.8 11.1

Sat. Fat (g) 35.2 5.5

Carbohydrate (g) 98.9 15.5

Sugars (g) 18.1 2.8

Protein (g) 38.1 6

Salt (g) 3.94 0.62

Nutrition for uncooked ingredients based on 2 person
recipe. Reference Intake of an average adult
(8400kJ/2000kcal).

Allergens
7) Milk 13) Cereals containing gluten 14) Sulphites 15) Wheat

Please note: boxes are packed in facilities that handle
peanut, nut, sesame, fish, crustaceans, mollusc, milk, egg,
mustard, celery, soya, cereals containing gluten and
sulphites.
Remember to check packaging for the most up-to-date
information and allergens.

Use separate utensils for raw and cooked meat (or wash
between). Rinse fruit and veg before use. Wash hands
before and after prep. Some of our products are previously
frozen. Please ensure they are fully defrosted before
cooking. Ingredients in red are hot.

You can recycle me!

HelloFresh UK

Packed in the UK

The Fresh Farm

60 Worship St, London EC2A 2EZ

Roast the Squash
Preheat your oven to 220°C/200°C fan/gas mark 7.

Pop the butternut squash onto a large baking tray.

Drizzle with oil, season with salt and pepper, then toss
to coat. Spread out in a single layer.

When the oven is hot, roast on the top shelf until soft
and golden, 20-30 mins. Turn halfway through.

Boil the Pasta
Meanwhile, bring a large saucepan of water to the boil
with ½ tsp salt.

When boiling, stir the macaroni into the water and
bring back to the boil. Cook until tender, 12 mins.

Once cooked, drain in a colander and pop back into the
pan. Drizzle with oil and stir through to stop it sticking

together.

While the macaroni boils, peel and grate the garlic (or
use a garlic press). Grate the cheese.

Blend the Butternut
Cut the tomato into 2cm chunks.

In a medium bowl, combine the balsamic glaze and

olive oil for the dressing (see pantry for amount). Stir in
the tomato, season with salt and pepper, then set aside
for now.

When the butternut has roasted, if you have a blender,

blend half the butternut and the creme fraiche
together until smooth, 1-2 mins. Season with salt and
pepper.

If you don't have a blender, add the same ingredients to

a large bowl and mash with a fork until combined.

Sauce Time
Melt the butter (see pantry for amount) in a large
saucepan on medium-high heat. Once melted, add the

bacon and fry, 4-5 mins. IMPORTANT: Wash hands and
utensils after handling raw meat. Cook it thoroughly.

Stir in the garlic and fry until fragrant, 1 min.

Next, stir in the flour (see pantry for amount) and cook
until it forms a paste, 1-2 mins - you've made a roux!

Stir in the water for the sauce (see pantry for amount) a

little at a time, followed by the vegetable stock paste
and blended butternut and creme fraiche
mixture. Bring to the boil, then lower the heat and

simmer, stirring until thickened, 2-3 mins.

All Together Now
Once the sauce has thickened, remove from the heat
and stir through the Cheddar and cooked macaroni

until the cheese has melted.

Add a splash of water if it's a little too thick. Taste and
season with salt and pepper if needed.

Add the rocket to the bowl of balsamic dressed tomato
and toss together.

Serve
Share the butternut and bacon mac and cheese
between your bowls. Drizzle over the pesto.

Scatter over the remaining butternut squash and crispy

onions.

Serve the rocket and tomato salad on the side.

Enjoy!
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