KALE AND BUTTERNUT SQUASH BOWL WITH JAMMY EGGS
3
large eggs

¾
cup plain, full-fat yogurt

1
teaspoon lemon zest plus 2 tablespoons juice (from 1 lemon)

2
teaspoons finely chopped fresh ginger

1
teaspoon toasted sesame oil


Salt

12
ounces butternut, honeynut or kabocha squash, seeds removed and sliced ½-inch thick

8
ounces broccoli, cauliflower or a combination, cut into 1-inch florets and stems, thinly 
sliced

4
ounces (about 4 packed cups) torn kale leaves, or another hearty green like chard or 
mustard


Toasted sesame seeds (any color), for serving

In a large (12-inch) skillet with a lid or a large Dutch oven, bring 1 inch of water to a boil over high. Carefully add the eggs. (They may not be fully submerged and that’s OK.) Cover and boil for 6 minutes. Transfer the eggs to a bowl to cool. Pour off all but ¼ inch of water.

While the eggs steam, in a liquid measuring cup or small bowl, stir together the yogurt, lemon zest and juice, ginger and sesame oil; season with salt. It might taste too puckery at this point, but it will balance out when on the vegetables.

Arrange the squash in a single layer in the shallow water; season with salt. Cover, bring to a boil over high, and cook for 5 minutes. Scatter the broccoli on top of the squash, season with salt, then pile the kale on top of the broccoli and season with salt. If the water has evaporated, add another ¼ inch of water. Cover and cook until the squash is tender and the broccoli is bright green and crisp-tender, 2 to 4 minutes. Turn off the heat but keep the skillet covered while you peel the eggs.

Peel and halve the eggs, then season with salt. Divide the vegetables and eggs between plates, then drizzle with plenty of sauce and scatter sesame seeds on top. The vegetables, eggs and sauce will keep for up to 4 days in the fridge and are good warm, room temperature or cold from the fridge.
By Ali Slagle

Steaming vegetables is a quick way to enjoy their inherent sweetness, and steaming eggs is the secret to perfect-as-possible jammy eggs. In this recipe, you don’t need a steamer basket for either. Cook the eggs in a covered skillet or pot of shallow boiling water, then layer winter squash, broccoli or cauliflower and dark leafy greens. The small amount of water will produce ample steam to cook the vegetables. Eat with plenty of sesame seeds for crunch and a yogurt sauce that is nutty from sesame oil and bright with lemon and ginger. The sauce is endlessly adaptable; add fresh or dried herbs or chile, ground or toasted spices, toasted coconut and more.
SERVES: 2
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Gail11 months ago

This recipe is a keeper with a few tweaks: roast the butternut squash slices for about 20 minutes at 425’. It’s nice to have the textural contrast between roasted veggies and the steamed broccoli and chard; 6 minutes is too long to achieve truly “jammy’ eggs. More like 3-4 minutes. Serve over quinoa or other whole grains. Be generous with the dressing - its delicious!

Is this helpful? 18

Barbara W11 months ago

Looks like a grain of some kind underneath?

Is this helpful? 17

michelle9 months ago

I broke all the rules: Roasted acorn squash. Braised my greens. Had left over hard boiled eggs. Used curds and kefir instead of yogurt. Added candied ginger to the dressing. No matter how hard I tried I could not ruin this recipe. Amazing. Repeater.

Is this helpful? 12

Jan W.11 months ago

I noticed that too. I'm thinking farro or barley would work.

Is this helpful? 7

Mel11 months ago

I cooked the butternut squash for 3 min and swapped kale for spinach, then left the lid off for the last couple minutes when everything was in the pot so it didn't get too soggy. Some of the squash stuck to the dutch oven but it ended up getting nicely caramelized. I ate it with quinoa and added half an avocado!

Is this helpful? 5

Recipe Tags

One Pot

Vegetables

Broccoli

Butternut Squash

Cauliflower

