PASTA WITH BUTTERNUT SQUASH, KALE AND BROWN BUTTER

Kosher salt (such as Diamond Crystal)

1
tablespoon neutral oil, such as canola or grapeseed oil

1 -1½
pounds butternut, honeynut, acorn or delicata squash, peeled if desired, halved, 
seeded and sliced ¼-inch-thick crosswise

1
pound whole-wheat spaghetti or linguine

1
bunch Tuscan kale, ribs removed, leaves torn or coarsely chopped

6
tablespoons unsalted butter, sliced

1¼
teaspoons garam masala

½
teaspoon red-pepper flakes, plus more as needed

1
teaspoon finely grated lemon zest plus 2 tablespoons juice (from 1 lemon), plus more 
juice as needed


Grated Parmesan, for serving

Bring a large pot of salted water to a boil. Meanwhile, in a large Dutch oven or skillet, heat half the oil over medium-high. Add half the squash in a single layer, season with salt and cook, undisturbed, until browned underneath, 3 to 5 minutes. Scoot the squash to the side of the pot, piling it up as needed to make room, then add the remaining oil. Arrange the remaining squash in a single layer, season with salt and cook until browned, 3 to 5 minutes. (If there’s not enough room for the second batch, remove the browned squash to a plate while you cook the rest.)

When the water comes to a boil, add the pasta and cook according to package directions until al dente. During the last 3 minutes of the cooking, add the kale. Reserve 1 cup of the pasta water, then drain the pasta.

When all the squash is browned, return all the squash to the pot, if you set any aside while cooking the second batch. Reduce the heat to medium-low, add the butter and stir with the squash until the butter is golden, nutty smelling and foaming, 1 to 4 minutes. (If you’re using a dark pot, it can be hard to tell if the butter’s browned, so spoon some of the butter on the squash to see if the butter’s speckled brown.) Turn off the heat, add the garam masala and red-pepper flakes, and stir until fragrant, about 1 minute. Add 1 tablespoon of cold water (or an ice cube) and toss gently to stop the cooking, then set aside until the pasta is ready.

Add the pasta and ½ cup pasta water to the squash mixture. Set over low heat and toss gently until the pasta is glossed with sauce. (Some squash pieces might break apart, which can be a good thing: better disbursement through the pasta.) If the pasta looks dry, add more pasta water as needed. Remove from heat and stir in the lemon zest and juice. Season to taste with more lemon juice, red-pepper flakes and salt. Top servings with grated Parmesan.
SERVES: 4









Ali Slagle

Private (0)

susan1 year ago

The recipe states that the kale goes in the pasta water, and to peel the squash if you desire. Microwaving it briefly makes it easier to peel and cut.

Is this helpful? 145

Heather1 year ago

The best way I have found is to microwave the entire squash for like 30 seconds and then use a peeler. The microwave will soften the skin. There are YouTube videos that can show you easy ways to peel them.

Is this helpful? 104

susan1 year ago

 When the water comes to a boil, add the pasta and cook according to package directions until al dente. During the last 3 minutes of the cooking, add the kale. Reserve 1 cup of the pasta water, then drain the pasta.

Is this helpful? 83

Sophia1 year ago

Similar to other commenters - found this dry with just butter and too much pasta. I decided to roast the squash which was delicious. To add some more flavour I made a goat cheese sauce by combining pasta water, goat cheese, lemon and all the spices in the recipe. This made the dish creamy and delicious

Is this helpful? 55

Me1 year ago

Made exactly as written. Squash came out great. Possibly sautéing kale after squash is out of that pan would be more flavorful but it was so easy we’d do it this way again. So, thumbs up on techniques, and good way to use fall CSA produce. HOWEVER I wish I’d listened to my inner voice that adding garam masala to pasta sounded strange; would have been much happier with sage or thyme or other pasta-happy flavors instead. Pumpkin spice spaghetti…not for everyone.

Is this helpful? 51

Pam1 year ago

Delicata squash is very pretty and it is nice to eat with its (delicate) skin on. The other squashes have a tough skin that might not be pleasant in this dish. I think it would be worthwhile to peel the butternut and honeynut before they go into the pan. Acorn is very difficult to peel because of its ridges and curves. I would save the acorn squash for a different recipe.

Is this helpful? 48

Jennifer1 year ago

This was delicious and easy to make. Used arugula instead of kale. Adding lemon zest and juice at the end really makes this dish, as they balance the sweetness of the butternut squash. Will definitely make this again.

Is this helpful? 44

Heather1 year ago

Wonderful flavors. No real sauce to speak of, I would reserve more than a cup of cooking liquid next time to add.

Is this helpful? 28

YiaYia1 year ago

I’ve made a version of this for years, using a small Mexican (soft) chorizo, cumin & smoked paprika instead of the garam masala. Butternut squash & kale are an almost magical combination on their own. I’ve been known to nuke cubes of squash & kale together & eat with lemon & olive oil for a simple lunch.

Is this helpful? 24

Mardale Bee1 year ago

Instead of lemon juice, I plan to use pomegranate molasses---great with winter squash!

Is this helpful? 23

Jay1 year ago

Would recommend roasting the squash. Used about 1.5 lbs of acorn squash with the peel on (spiced prob a bit less than ¼ in thick) with the recommended cooking method and it turned out good but it was a lot of surface area and I had to do batches in a large skillet. A sheet pan would've been the way to go. Really liked the flavour melding with the squash and butter and garam masala. No complaints on taste.

Is this helpful? 22

Diana1 year ago

This was divine. Working from other comments, I roasted (unpeeled honey nut butternut) squash in the oven. I browned the butter in the pasta pot after cooking and draining. I sauteed a generous handful of coarsely chopped sage and a fresh chili pepper in the browned butter, then added the squash and stirred lightly. I added back the pasta and tossed with a full cup of pasta water, a few tablespoons of minced preserved lemon, and a cup of so of grated parmesan.

Is this helpful? 21

Kalle1 year ago

Add toasted pine nuts and currants or pomegranate seeds

Is this helpful? 20

Debbie F.1 year ago

After peeling and cutting the squash as instructed, I roasted the squash pieces with olive oil, salt and pepper until they caramelized. After the pasta was done, I added the roasted pieces to complete the recipe. We really enjoyed it and will definitely make it again.

Is this helpful? 14

Kate W1 year ago

I always cut both ends from the butternut squash, then cut the neck from the bottom. Stand each piece on a cutting board and trim off the peel with a sharp knife. Saves your hands! Or even faster, buy the organic, peeled chunks at Costco when in season.

Is this helpful? 13

