KADDU WITH GREENS AND SHRIMP
1
pound peeled, deveined shrimp


Salt

¼
cup ghee or neutral oil

1
teaspoon cumin seeds

1
tablespoon ginger paste or freshly grated ginger

1
tablespoon garlic paste or freshly grated garlic

1
medium red onion, finely chopped

¼
teaspoon turmeric powder

1
teaspoon Kashmiri or other mild red chile powder

3
plum tomatoes, finely chopped

1
medium butternut squash or small pumpkin (about 2 pounds), peeled and cut into ½-
inch pieces (about 6 cups)

1
(13.5-ounce) can coconut milk

1
medium bunch lacinato kale (about ½ pound), or other greens such as spinach, thick 
stems discarded, roughly chopped (about 5 cups)

1
teaspoon garam masala (optional)


Lemon wedges and rice, for serving

Season shrimp with salt and set aside.

Heat ghee in a large pot on high for 30 seconds. Add cumin seeds and cook for 30 seconds. Stir in ginger and garlic. Add onion and cook until soft and translucent, about 5 minutes, stirring occasionally. Stir in turmeric powder and red chile, then add tomatoes and 1 teaspoon salt and cook, stirring occasionally, until the tomatoes start to break down, 5 to 7 minutes.

Stir in squash, reduce heat to medium, then cover and cook until squash is almost tender, about 12 minutes.

Turn the heat up to high and stir in coconut milk and kale. Cook, uncovered, until the kale has wilted, about 10 minutes.

Lower heat to medium and stir in the seasoned shrimp. Cover and cook until the shrimp is no longer pink, about 3 minutes. Season to taste with salt, top with garam masala and serve with lemon wedges and rice if you like.
The base for this stew is a simply spiced, South Asian–style preparation of kaddu, or squash, seasoned with ginger, garlic, cumin, chile powder and garam masala. In this recipe, the addition of coconut milk, kale and shrimp leads to a complex, flavorful and hefty meal. The sweetness of the coconut milk provides a counterbalance to the heavily spiced squash, while greens add a touch of bitterness. To save on prep time, you can use 6 cups of store-bought precut squash instead of peeling and chopping your own. For a vegetarian version of this dish, you can simply skip the shrimp.

SERVES: 4
Tofu or paneer at the end instead of shrimp, perhaps, for a veg version? And then, lime instead of lemon.

Is this helpful? 32

AL2 weeks ago

I think people have forgotten what real, actual food tastes like without all the extra salt, sugar and aggressive seasonings in processed products. I marvel at all the comments about recipes having "no flavor"-- does a squash not have flavor simply as itself, or shrimp? Perhaps they don't anymore, since most people have to buy them mass-produced from the agro-grocery corporate complex. You shouldn't have to create flavor in a recipe, merely enhance the natural flavor of the foods involved.

Is this helpful? 18

Gale S6 months ago

This was delicious! I added the garam masala at the end of cooking to bring out a stronger curry flavor. I would add more liquid after the cream. This dish needed a lot of salt.

Is this helpful? 15

Ashley6 months ago

Really delicious, quick and easy. I used a can of tomatoes instead of fresh because that’s what I had and it was great (probably a bit more liquid than the original, but I liked that). I opted for extra garam masala at the end. This would be great with chickpeas instead of shrimp as well.

Is this helpful? 12

hawkhandler5 months ago

Mine and my family’s reaction to this was the same as it has been for every recipe from this site. “Meh”. The consistent issue is that there is little to no actual flavor. I would at least double the amount of salt and spices and I will likely do that for anything else I make from NYT going forward.

Is this helpful? 8

Courtney5 months ago

Overall, this is a solid recipe. We did add more salt and lemon at the end than the recipe called for. We also added an additional can of coconut milk because there wasn't enough liquid after cooking the squash. But the end result was tasty! This is good with some modification.

Is this helpful? 6

diana1 month ago

Made as written. Plenty of sauce but not liquidy (it’s not supposed to be a soup), butternut squash cubed to ½ inch as instructed cooked perfectly in the times specified. Lovely dish that I will make again. Husband with a cold said it soothed his sore throat. It’s subtly spiced - if you want more heat, use a spicy chili powder or add some cayenne, but know that you might not be able to taste the sweetness of the squash which is at the heart of this recipe.
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