KALE AND SQUASH SALAD WITH ALMOND-BUTTER VINAIGRETTE
1½
pounds winter squash, such as butternut or delicata, halved lengthwise, seeded and 
sliced crosswise ½ inch thick (no need to peel)

2
tablespoons extra-virgin olive oil


Kosher salt

2
crisp eating apples such as Honeycrisp or Pink Lady

1
shallot, thinly sliced

1
teaspoon lemon zest plus ¼ cup fresh lemon juice (from about 2 lemons)

1
large bunch Tuscan kale or collard greens (about 1 pound), ribs removed and leaves 
sliced about ¼ inch thick 

¼ 
cup almond butter

1
teaspoon Dijon mustard

½ 
teaspoon black pepper or red-pepper flakes, plus more to taste

Place a rack in the bottom third of the oven and heat the oven to 425 degrees. On a sheet pan, toss the squash with the olive oil and a generous sprinkling of salt. Spread into an even layer and roast on the bottom rack until tender and browned underneath, 15 to 25 minutes. Remove from the oven and cool slightly.

Meanwhile, core the apples and slice them ¼ inch thick. In a large bowl, toss together the apples, shallot and 2 tablespoons lemon juice. Add the kale leaves, season generously with salt, then toss. (There is no need to squeeze, as the leaves will soften with time.)

In a small bowl, stir together the lemon zest and remaining 2 tablespoons lemon juice with the almond butter, Dijon mustard and black pepper. Stir in enough water until it’s pourable (about ¼ cup, depending on the almond butter; the mixture will thicken at first, but when enough water is added, it will loosen). Season the dressing to taste with salt and pepper.

When the squash is cool enough to handle, add it to the kale mixture. Drizzle with most of the dressing. Toss until coated, adding more dressing as needed. Taste and adjust seasonings with more salt and pepper. (To make ahead, refrigerate the dressing and salad separately for up to 3 days. Adjust thickness and flavor of dressing with salt, pepper and lemon juice, then toss.)
For a creamy, rich and dairy-free salad dressing, use almond butter instead of olive oil. It provides rich savoriness and body, like mild tahini or peanut butter. In this recipe, mix it with lemon and mustard to dress a combination of sturdy greens, roasted squash and crisp apples. Embellish as you wish by adding salty cheese, like blue, Gruyère or pecorino; freshness with fennel, parsley, mint or pomegranate seeds; or heft with whole grains or beans. This hearty salad is easy to tote to work for lunch and exciting enough for dinner.

SERVES: 4-6







Ali Slagle  Jan. 14, 2023

I was surprised you could make vinaigrette without oil, but even more surprised you could make it without vinegar ;-) I also discovered that I could make almond butter just by whipping up almond flour. It was a very nice dressing, though I confess I put herbes de provence in just about everything, and I added it here. I guess mustard has a bit of vinegar...

Is this helpful? 151

jennysorel3 years ago

I was not originally drawn to this recipe since I tend not to like raw apples in my salad, and i couldn’t imagine Dijon mustard mixed with almond butter. But it worked. Made as written except that I peeled the butternut squash. If i were to make it again, i would add the roasted squash to the kale as soon as it came out of the oven to wilt the kale. The combination of raw apples raw kale is a lot to digest, and it would be nice as a warm salad.

Is this helpful? 103

Robbin3 years ago

This is delicious. The other night we made the delicata squash with Dukkah recipe, and had lots of leftovers. I threw those into this salad rather than roasting fresh squash. The sesame Dukkah blended beautifully with this salad and dressing and made for a tasty lunch!

