BUTTERNUT SQUASH–KALE SALAD WITH ROASTED GARLIC VINAIGRETTE
1 
large butternut squash (about 3 lb.), peeled, cut into ¾" cubes

4 
tsp. plus ½ cup extra-virgin olive oil, divided

1¾ 
tsp. Diamond Crystal or 1 tsp. Morton kosher salt, divided, plus more

¼ 
tsp. freshly ground black pepper, plus more

1 
head of garlic

½ 
cup raw shelled pumpkin seeds (pepitas)

¼ 
cup fresh lemon juice

2 
Tbsp. Dijon mustard

1 
Tbsp. finely chopped shallot

2 
tsp. pure maple syrup

1½ 
lb. Tuscan kale (about 2 large bunches), stemmed, leaves thinly sliced

1 
cup finely grated Parmesan (about 1½ oz.)

1 
cup pomegranate seeds (from 1 large pomegranate)

Preheat oven to 425°. Toss together 1 large butternut squash (about 3 lb.), peeled, cut into ¾" cubes, 2 tsp. extra-virgin olive oil, ½ tsp. Diamond Crystal or ¼ tsp. Morton kosher salt, and ¼ tsp. freshly ground black pepper on a rimmed baking sheet. Place 1 head of garlic on a sheet of foil, drizzle with 1 tsp. extra-virgin olive oil, wrap securely, and place on baking sheet with squash. Roast, stirring squash occasionally after 15 minutes, until squash is golden and tender and garlic is tender, 35–40 minutes. Set aside to cool.

Meanwhile, heat 1 tsp. extra-virgin olive oil in a small skillet over medium-high. Add ½ cup raw shelled pumpkin seeds (pepitas) and cook, stirring occasionally, until about half are golden brown, 2–3 minutes. Transfer to a paper-towel-lined plate and season with ¼ tsp. Diamond Crystal or Morton kosher salt. Set aside.

Cut off top of head of garlic and squeeze garlic cloves into a medium bowl. Whisk in ¼ cup fresh lemon juice, 2 Tbsp. Dijon mustard, 1 Tbsp. finely chopped shallot, 2 tsp. pure maple syrup, 1 tsp. Diamond Crystal or ½ tsp. Morton kosher salt, and a pinch of freshly ground pepper, then whisk in remaining ½ cup extra-virgin olive oil in a slow, steady stream.

Combine 1½ lb. Tuscan kale (about 2 large bunches), stemmed, leaves thinly sliced, in a large bowl with about three quarters of the dressing, using your hands to massage dressing into kale leaves. Add more dressing as needed (you may not need all of it). Reserve any leftover dressing for another use.

Add reserved roasted squash, 1 cup finely grated Parmesan (about 1½ oz.), and 1 cup pomegranate seeds (from 1 large pomegranate) to bowl and toss together to combine; season with salt and pepper to taste. Transfer to a serving bowl and sprinkle with reserved pumpkin seeds.

Do Ahead: Dressing can be prepared 3 days ahead; cover and chill. Squash and garlic can be roasted and kale can be sliced 1 day ahead; place separately in airtight containers and chill. Salad can be tossed together 30 minutes ahead; keep at room temperature.

Editor’s note: This recipe was first printed online in October 2015 as “Kale Salad With Butternut Squash, Pomegranate, and Pumpkin Seeds.” It has been updated for style. Head this way for more of our favorite salad recipes for Thanksgiving ?
SERVES: 8-10
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2 years agoEveryone absolutely loves this salad. It is so beautiful and festive. Just a tip, I throw away about 85% of the kale and only use the very edges where it is curly and has no large veins. That makes it a lot more enjoyable to eat, especially for people who don't like kale. Multiple people have asked me for the recipe. I make this every Thanksgiving and Christmas! 
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CYNDIE

Replying to

Anonymous

a year ago

It sounds like you are using Curley kale instead of Tuscan. Either way, as the recipe indicates, the thick stems should be removed and the leaves massaged.
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 Anonymous

7 years ago

It's rare that a salad gets 4 forks from me, but this one deserves it. So flavorful! I added shaved brussel sprouts and half a granny smith apple. Crunchy veggies contrast with the soft squash and the sweet pomegranate and tart apple so nicely! I let the kale and the Brussels sit with some of the dressing for a bit to soften them. Bringing this to Thanksgiving dinner.
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 LAURAK_D

Top of Form

I've now made this art least 4 times. It's beautiful, delicious and has the audacity to be healthy too! My one 'cheat' has been using roasted pepitas. I've had it with and without the cheese. I love cheese, but this salad is great without it (better IMHO). The flavors and textures are a delight. The dressing ...oh my... just make it - this recipe is a total winner!
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 JACQ18

5 years ago

This salad is delicious! After reading reviews I used kale and spinach mix. Any green combination would work as the ingredients are fabulous.

