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A D V E RT I S E M E N T

Embrace the change of seasons by combining tender roasted vegetables with
pasta and crumbly, herbed feta cheese. This quick and easy recipe comes in two
timesaving parts — a day-before prep stage, after which ingredients are wrapped
and stored, and a simple toss-and-serve stage. What results is an eye-pleasing
meal that’s as healthful as it is delicious.

®

make-ahead meals series #32

Pasta Salad With Roasted Vegetables
Serves 6

1 p
 ound butternut squash, peeled,
seeded and diced
½ pound eggplant, peeled and diced
4 plum tomatoes, diced
1 medium red onion, diced
1 tablespoon olive oil
½ teaspoon coarse salt

¼ teaspoon freshly ground
black pepper
1 garlic clove, crushed through a press
4 ounces feta cheese, crumbled
¼ cup chopped fresh flat-leaf parsley
1 teaspoon chopped fresh oregano
½ pound cellentani (corkscrew) pasta

1. Heat oven to 450°F. In a large bowl, combine squash, eggplant, tomatoes,
red onion, oil, salt and pepper; toss to combine. Spread vegetables in a large
nonstick or foil-lined rimmed baking sheet. Roast until tender, about 30
minutes, stirring once halfway through. Stir in garlic; cool. Transfer vegetables
to large bowl; cover with GLAD Press’n Seal® Wrap. 2. Combine cheese, parsley
and oregano in a GladWare® Container. Refrigerate vegetables and cheese
mixture overnight. 3. Cook pasta according to package directions; drain and
rinse under cold water. 4. Toss pasta with chilled vegetables, then cheese
mixture. Serve immediately or chill to enjoy later.

Tips for Roasting Vegetables
• T
 he smaller the vegetables are cut, the quicker they will roast. Dicing them ensures
that they’ll be fork-tender and lightly browned after roughly a half-hour of roasting.
• F or an even roast, cut the vegetables roughly the same size and arrange them in
one layer on the baking sheet, so there’s no overlap.
• T
 o save additional time, cook more vegetables than the recipe calls for. Roasted
vegetables are adaptable to many meals; they work well over rice, as a side dish
and as salad or sandwich toppers. Simply store what’s not used in a GladWare®
Container and refrigerate.
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A savory, seasonal mingling of flavors

Welcome autumn with this rustic, nourishing meal. Fresh vegetables, herbs
and zesty feta cheese combine beautifully with pasta in this recipe that is
surprisingly simple to execute.

simple recipes and timesaving tips

prepare ahead
Simplify dinner by preparing and
storing vegetables the day before.
When it’s time for dinner, just cook
the pasta and stir the ingredients together.

fresh ingredients
Vegetables and herbs
add serious nutrition and
taste, and the roasting
process preserves the
healthful benefits.

vegetables intensified
Roasting vegetables enhances their natural
flavors, and fresh, unblemished vegetables
yield the best taste and most nutrients. Add
extra fiber to this meal by leaving the skin
on the eggplant during roasting.

simple yet hearty
Bright colors and
abundant flavor are
surprisingly easy to
create in this meal.

savory cheese
Stirring fresh herbs into feta cheese
enhances its taste, adding variety to
every bite. Store the mixture overnight
so flavors have time to mingle.

For this and other tasty recipes and
timesaving tips, visit makeaheadmeals.com.
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Get ahead. Get GLAD.
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