
 

 

   

Sustainability, Wellness & Learning 

 

Directions 

Food Next Door 

 

Food Next Door is a 
student-operated 

adventure that brings 
everyone together on 

the journey from farm 
to fork. 

 
Come join us for a 
local lunch inside 

UCCS’s Roaring Fork 
every Tuesday 

evening 5-7:30PM 
 
 

vestibulum: 

Fusce tellus enim, 
semper vitae, 
malesuada vitae, 
condimentum vel, 
ligula. 

lorem 

page 3 Makes 4-6 Servings 
½ onion, chopped 
3 cloves garlic, minced (Hobbs Family Farm, Avondale, CO) 

3 pueblo chiles, sliced (Hobbs Family Farm, Avondale, CO) 

3 Colorado black bean burger, cooked (UCCS FND) 
1 lb durum pasta, cooked (UCCS FND) 

6 slices bread, crumbled (Nightingale, Colorado Springs, CO) 

2 tablespoons melted butter 
Sauce:  
1 tablespoon butter 
1 tablespoon olive oil 
¼ cup whole-wheat flour (Mountain Mama, Monte Vista, CO) 
2 cups milk  
2 cups pureed winter squash (UCCS Farm)  
1 cup green chile cheese (Pueblo, CO)  
1 teaspoon dried or fresh sage (UCCS Farm) 
Salt and pepper to taste  

Ingredients 

Recipe is posted on Dining and  
Hospitality Services Facebook page 

Week 12, 2018 

Preheat oven to 350 degrees 
Fahrenheit. Pull burgers out of 
freezer and let thaw. Wash winter 
squash and slice in half. Place on 
baking sheet and put in oven for 30 
minutes or until tender. Scoop out 
squash and mash until smooth. Put 
a drizzle of olive oil into a medium 
saucepan and let warm. Add onion 
and garlic to sauce pan and sauté 
for 5 minutes. In large pot, on 
medium heat, melt butter and 
olive. Add flour and stir until it 
comes together. Add milk and let 
sit until hot, stirring occasionally. 
Add cheese and pureed squash  

Food Next Door 
SWELL RECIPE 

Southwest Macaroni & Cheese 

and stir until combined. Season 
with salt, pepper and sage and let 
simmer for 20 minutes. While that 
is on the stove, place burgers into 
oven and bake for 18 minutes or 
until internal temperature is 165 
degrees. Place the bread in a food 
processor and combine with 2 T 
melted butter. Boil pasta for 5 
minutes or until tender. Place pasta 
in a pan and top with sauce, 
burgers, peppers, cheese and 
bread crumbs: in that order. Bake 
for 25 minutes or until golden 
brown. Slice & enjoy!  

 


