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- AND PISTACHIOS " CHILFROASTED ACORN SOUASH

COST PER SERVING $1.47 ) /
= HANDS-ON 15 min, COST PER SERVING 61¢ / HANDS-ON 10 min. / TOTAL 50 min. / SERVES 6

BRTORALLIG S i, _’.ssf;uss B -+ 2 acornsquash, © Preheat aven to 400°F, pepper. Toss to coat.
SALAD: e ' scrubbed Cuteach squash in half Arrange slices flaton
1. large buttemnutsquash 3 Tbsp. oliveoil lengthwise and remove 2 large baking sheets.
(2210 3 Ibs.}, peeled, seeded, - 2 tsp. chili powder seeds. Trim and discard Roast until lightly
earrutinto Lincpigeas ﬁ 1 tsp. ground ends, then cut each half browned and tender,
2 Thsp. olive oil , cumin crosswise into slicesthat -~ turning once, 36 to
*  Saltand pepper g,s“éﬁnn'}'sﬂ 12 tsp. paprika aré.about 1 inch thick: 40 minutes. Season with
~ 1 bunch Tuscan (lacinato) kale |~ TOSAVETHE Salt and pepper @ Place slicesina large additional saltand
-2 clp shelled, toasted, unsalted SHOP FOR bowl; add oil, chili pepper, if desired.
: A 5 - INGREDIENTS. . : : S
pistachios, coarsely chopped.  «  “See5ge 2 powder, cumin;paprika, PER SERVING 120Cal, 7afa
% cup dried cranberries AN g A S e HatEp,Salt and Vatsp, {ig Sat.), Dmg Chol , 2gF
% 10 Pro;, 15g Carb,, 229ma Sod.
7 < DRESSING:
: 1 Tosp. red wine vinegar.
1 Thsp. lemon juice
1 tsp. Dijonmuistard
1 small shallot, minced
2 Thsp. olive oil :
2 Thsp,vegetable oil
Saltand pepper ;

- A

© Prefieatovento 400°F; Ina
large bowl, toss squash with oil;
season with saltand pepper.
Spreadout inasingle layarona
large rimmed baking sheet.

. Roast, stirring and turning often,
until tender and lightly
caramelized, 45 10 50 minutes,
@ Rémove stems and large ribs
{from kale. Working with a few at
a time, stack leaves, rollinto a
long eylinder and cut crosswise
into thin ribbons, Place inalarge
bowl.
© Make dressing: Combine
vinegar, lamonjuice, mustard
and shallot inasmall bowl.
Whiskin both oils until
emulsified, Season with Yatsp,
each saltand pepper.

O Just before serving, toss kale
with dressing. Add squash;
pistachios and cranberries, Toss
together well and seasan with
additional salt and pepper, if
desired. ;
PER SERVING 350Cal, 19gFat(2g Sat),
0mg Chol., 7q Fiber, Bg Pro., 46g Carb.,

* 465mg Sod:




