Roasted Vegetable Pasta Bake with Mozzarella, Tomato Sauce and Basil

· 2 zucchini
· 1 red onion
· 1 container grape tomatoes
· olive oil
· salt and pepper
· 3 shallots
· 3 cloves garlic
· 1 box quinoa pasta
· 1-15 oz. can tomato sauce
· handful fresh basil leaves
· ½ # whole milk mozzarella, cut into small cubes, divided in two
· ½ cup shredded parmesan cheese
· ½ cup sliced almonds, toasted *optional
DIRECTIONS

1. Preheat oven to 400.
2. Place a pot of water on the stove and bring to a boil for the pasta.
3. Cut the zucchini into 1” chunks. Cut the onion into the same size chunks.
4. Place the zucchini, onion and grape tomatoes in a large bowl. Toss with 2-3 T. olive oil and a sprinkling of salt and pepper. Pour onto a parchment lined sheet tray and roast for 10 minutes.
5. Mince the 3 shallots and 3 cloves of garlic and add to the vegetables after 10 minutes. Stir to mix and return to the oven for another 10-15 minutes until vegetables are lightly browned. 
6. In the meantime, cook the pasta. Drain and set aside.
7. When the vegetables are cooked through, pour them into a large heatsafe bowl. Add the pasta, half the can of tomato sauce, the fresh basil leaves and half the cubed mozzarella. Stir to mix, add 1 T. olive oil, a pinch of salt mix again and then pour into an oven safe baking dish. Top with the remaining cube mozzarella, shredded parmesan cheese and sliced almonds.
8. Bake for 10 minutes, or until the cheese is melted.
*You can make double this quantity and put the extra half in a freezer safe dish. That way when you need an extra dinner, simply pull it out of the freezer the morning you need it for dinner! (Bake it at 350, covered with foil, for 45-60 minutes until cooked through.

*Use any extra vegetables you roasted for a different dish OR make double the amount of roasted vegetables and use those later in the week for another recipe!

*use shredded, packaged mozzarella if you might be pressed for time.
