
Maple-Roasted Squash
with Kale and Pickled

Onion

by Rebecca Firkser 



Ingredients

2 delicata or honeynut squash (or any other
winter squash, such as acorn, butternut or
kabocha, about 1 ½-2 pounds), scrubbed

3 tablespoons olive oil, plus more for serving
2 tablespoons maple syrup 

2 teaspoons mild chili flake, such as Aleppo
pepper or gochugaru; or ¾ teaspoon red pepper

flakes, plus more for serving
Kosher salt

Freshly ground black pepper
1 small red onion

1 large fennel bulb (about 12 ounces), with fronds
if possible, optional 

1 bunch Tuscan (Lacinato) or Russian kale
¼ cup apple cider vinegar
Flaky sea salt, for serving



Instructions

1.Preheat the oven to 425ºF. Slice each squash
into ¼-inch thick rings or wedges (the skin, pulp,
and seeds are edible!) and place on a sheet pan
without any squash pieces touching each other.
You may need to do this two batches or use a
second sheet pan to ensure they don’t touch—
this helps the squash get as brown and crisp as
possible.

2. Drizzle squash with oil and maple syrup,
sprinkle on chile flakes, season with a couple big
pinches of salt and lots of pepper, and toss well.

3. Bake, flipping halfway through, until squash
are tender and well-browed, 20-30 minutes.

4. While squash bakes, slice the onion very thinly,
then place in a sieve or colander and rinse well
with cold water. Drain, then place in a medium
bowl.



5. If using, thinly slice the fennel (if you have
them, keep the fronds separate for now) and
transfer to the bowl with the onions. Add vinegar
and season with a couple big pinches of salt. Toss
well, and let sit for at least 10 minutes (or up to 1
hour), tossing every now and then.

6. Strip the kale leaves from the kale stems.
Discard stems (they’re edible, but we’re not using
them here. Save them in the freezer, then chop
finely, and stir into soups or blanch and use in
pastas!).

7. Tear the leaves into bite sized-ish pieces and
transfer to another medium bowl. Season with a
big pinch of salt, then use your hands to massage
the leaves until softened slightly, about 1 minute.

8. When the squash come out of the oven, let
cool for at least 10 minutes.



9. Meanwhile, add the onion-fennel mixture and
1 tablespoon of its vinegar with the kale, toss
well, then transfer to a shallow bowl or serving
platter. Discard remaining onion-fennel vinegar,
or serve it on the side if you like things extra-
tangy.

10. Top the kale mixture with squash. Scatter
with however many fennel fronds please you.
Drizzle with more olive oil and sprinkle with
more chili flake, if you'd like. Shower a bit of
flaky salt over the top.


