PASTA WITH KALE PESTO AND ROASTED BUTTERNUT SQUASH
1½
pounds butternut squash

½
cup extra virgin olive oil, more for drizzling

¾
teaspoon kosher salt, more for squash


Freshly ground black pepper

1
small bunch (about ½ pound) lacinato kale, center ribs removed


8ounces pasta (penne rigate works well)

1/3
cup toasted pine nuts

2
large garlic cloves, roughly chopped


Finely grated zest of 1 lemon


Freshly squeezed lemon juice, to taste


Grated Parmesan cheese, for serving

Preheat oven to 400 degrees. Use a vegetable peeler to peel squash, then halve it lengthwise and scoop out seeds. Dice squash flesh into 1-inch pieces, place on a baking sheet, and toss with olive oil and season generously with salt and pepper. Spread pieces into an even layer, making sure there is space between them. Roast, stirring squash pieces once or twice, until golden brown and tender, about 30 minutes.

Meanwhile, bring a large pot of salted water to a boil; have ready a bowl of ice water. Drop kale into boiling water and cook for 45 seconds. Use tongs or slotted spoon to transfer kale to ice water. Bring water in pot back to a boil, adding more if necessary so there is enough to cook pasta.

Drain kale well, then wrap tightly in a dry kitchen towel and squeeze thoroughly to remove any excess moisture. Roughly chop leaves. When water in pot comes back to a boil, cook pasta according to package directions.

In a food processor, pulse together kale, nuts, garlic, salt and lemon zest until mixture is smooth and salt has dissolved. With motor running, slowly drizzle in the oil until fully incorporated. Taste and add more salt dissolved in a little lemon juice, if necessary.

Drain pasta, reserving a little cooking water. Toss pasta with kale pesto and some pasta cooking water if necessary to help it coat pasta. Add cheese, lemon juice and salt to taste. Serve topped with squash and more cheese.
Here is a one-pot meal designed explicitly for the hungriness of a long-distance runner, with garlicky kale pesto and sweet roasted butternut squash. Making the pesto with kale instead of basil gives it a structure the basil-rich original lacks, and it interacts beautifully with the crisp-and-soft smoothness of the roasted squash. A terrific dish.
SERVES: 2-3








Melissa Clark

Time saving/work saving tip: place the kale in the colander you will use for the pasta, and boil 3-4 cups of water in electric (or not electric) kettle, then pour over the kale; remove quickly to towel. Toast the nuts in the pasta pot before adding the pasta water, all while the squash roasts in the oven (on a parchment-lined baking sheet). Easy cleanup and less juggling. I've used the pour-over method for many recipes to just wilt greens and it is just fine.

Is this helpful? 331

Amos7 years ago

NYT, you literally just told us not to cook with pine nuts: http://www.nytimes.com/2015/10/19/opinion/making-pesto-hold-the-pine-nut...

Is this helpful? 225

nlee7 years ago

Just made with walnuts. Flavor is an excellent fit with the recipe.

Is this helpful? 191

SM7 years ago

Finding that some of the pine nuts we get here are not only expensive but (Chinese import?) have a bad long-term effect on the taste buds. I've been substituting walnuts in basil pesto. Is there any reason that wouldn't be equally good in kale pesto?

Is this helpful? 95

ruthblue7 years ago

The flavor is perfect in this dish, but I would recommend making the pesto ahead of time. Given that the squash takes only 30 minutes or so to cook, by the time the pesto is made and the water comes back to a boil and the pasta is cooked, the squash has gotten cold. First make the pesto, then bake the squash while waiting for the water to return to a boil. Or, easier still, make the pesto ahead of time.

Is this helpful? 83

Jnel7 years ago

This is the very best way to have kale and butternut squash! It is a family favorite. I like to add lightly sautéed red-onion and red bell pepper for added flavor and color. This is such a wonderful dish! Enjoy!

Is this helpful? 73

SonomaSMB7 years ago

When I make traditional basil pesto, I use pine nuts.

But my favorite pestos are spinach with walnuts and arugula with pumpkin seeds.

Pumpkin seeds are perfect with the kale and squash in this pasta. Give it a try!

Is this helpful? 69

Jane7 years ago

I have fixed this twice now and love the combination of flavors and colors. I have used fresh lacinato kale and curly leaf kale for the pesto and they each work well. I feel the recipe is not clear in directions on the amount of oil to use for roasting the squash and then the amount to use for making the pesto. I used ½ cup of oil for each part of the recipe, but now think that less (maybe ¼ cup) should be used for the squash. Next time I will add a pinch of red pepper.

Is this helpful? 60

KW7 years ago

Agree with Joan, steer clear of chinese pine nuts. If others are n/a, then - try pistachios. Or roasted sunflower seeds. Or roasted pumpkin seeds -- actually, you could roast the seeds of the butternut squash and use them!

Is this helpful? 57

Mary7 years ago

I, too, avoid Chinese pine nuts. They're infamous for leaving a residual 'metal taste' for days if not weeks.

If you have a Trader Joe's nearby, they're a reliable source of non-Chinese pine nuts (many groceries do not identify, or even know, the source of their pine nuts).

Is this helpful? 49

Caroline7 years ago

Totally delicious. I would say the pesto needs ¼ cup of oil at most. Definitely makes enough pesto for 16 ounces of pasta. Might cook butternut squash a touch longer next time, but I was in a hurry. only a ½ tsp of salt necessary.

Is this helpful? 47

Bridget7 years ago

My boyfriend and I loved this! Next time will double pesto as it's rather a lot of effort (blanching kale, zesting lemon, dragging out and then cleaning food processor, etc) so worth making more as long as you're at it! We had a slight quibble with 'easy' rating - no advanced cooking techniques but it's a lot of prep, steps, and clean up. Not something I'd whip up on a weekday after work, but a real delight and totally worth it if you've got a bit of time!
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Carol7 years ago

I put the kale into a colander and poured boiling water over it: much easier and neater, and little risk of overcooking.

Is this helpful? 37

Lisa7 years ago

This is really delicious and comforting. I did not blanch the kale, but instead used 2 cups of packed baby kale, ½ cup of basil leaves plus 1/3 cup of grated parmesan for the pesto, which turned out great.

Is this helpful? 33

JimM7 years ago

Mar1With sweet potato instead of squash. Added a small amount of basil to the pesto. Lemon peel added a nice flavor to the pesto.

Not so easy or quick. I guess the "one-pot" meal was meant to mean the pasta cooks in the kale water. But there's also clean up for: roasting pan, processor and toasting pan.
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