VEGAN BUTTERNUT SQUASH CHICKEN CURRY
Spice Blend

1 
teaspoon Coriander

1 
teaspoon Cumin

½ 
teaspoon Turmeric

½ 
teaspoon Fennel seeds, ground

½ 
teaspoon Cinnamon

¼ 
teaspoon Mustard, dry

¼ 
teaspoon Cloves, ground

¼ 
teaspoon Black pepper

¼ 
teaspoon Salt

For The Curry

3 
Tablespoon Olive oil, divided

6 
Ounces Soy curls, I used Butler's(soaked/drained according to pkg. directions.)

1 
Medium Peeled and cubed Butternut squash

½ 
Sweet onion, diced

4 
Cloves Garlic, chopped

1 
inch Ginger, grated

1 
Cup Vegetable broth

1 
Cup Canned crushed tomatoes

½ 
Cup Coconut cream or full fat coconut milk

1 
teaspoon Agave syrup

1 
teaspoon Cornstarch

1 
teaspoon Water


Salt and cayenne pepper to taste


Cilantro for topping

Preheat the oven to 425 degrees(F).

Make the spice blend. Add all the spices to a small mixing bowl and whisk to combine. Set aside.

Put the soaked and drained soy curls on one side of a large sheet pan and then the cubed butternut squash on the other side of the sheet pan. Drizzle 1 tablespoon of olive oil over the soy curls and 
squash and then sprinkle with a few pinches of salt and pepper. Toss to coat the soy curls and squash.

Bake for 15 minutes, toss the soy curls and squash. Then bake for 15 to 20 more minutes or until the butternut squash is tender and the soy curls are brown and firm.

While the soy curls and squash bake, start the curry. Heat the remaining 2 tablespoons of olive oil on medium high in a large pot.

Add the onions, garlic and ginger to the pot and sauté, reducing heat as needed, until the onion is translucent, about 1 to 2 minutes.

Then add the spice mixture you made to the pot and toss with the onions, garlic and ginger. Sauté for another 1 to 2 minutes.

Pour in the vegetable broth, crushed tomatoes and a pinch of salt and cayenne.

Let simmer for about 10 minutes.

Now blend the sauce, either with an immersion blender, or by pour it all into a blender and blending until smooth.(Make sure to remove the center part of the top of the blender and cover with a towel when blending, the hot liquid will make the top pop off).

If you used a regular blender, pour the sauce back into the pot.

Put the heat on medium low, then add the coconut cream and agave and whisk to combine.

Now in a small mixing bowl, whisk together the cornstarch and water. Then pour that into the pot and whisk to combine.

Let simmer for another 5 to 6 minutes. Then taste and adjust seasonings. Add more salt and cayenne if needed.

Once the soy curls and butternut squash are done, add them to the pot and stir them into the curry sauce. Let simmer for 1 to 2 minutes.

Serve the curry butternut squash and soy curls over rice if desired and top with chopped cilantro.

Nutrition: Calories: 372kcal | Carbohydrates: 44g | Protein: 23g | Fat: 13g | Saturated Fat: 3g | Polyunsaturated Fat: 1g | Monounsaturated Fat: 8g | Sodium: 494mg | Potassium: 877mg | Fiber: 12g | Sugar: 14g | Vitamin A: 20196IU | Vitamin C: 47mg | Calcium: 258mg | Iron: 7mg
Prep Time15 mins

Cook Time30 mins

Total Time45 mins

Course: Main Course

 

Servings: 4








Calories: 372kcal
