
Tender jumbo pasta shells stuffed with sweet roasted
squash, kale and tofu ricotta. Topped with a sage and
shallot-butter sauce, this dish is perfect for a cool fall night.

BUTTERNUT SQUASH
STUFFED SHELLS

- Large pan
- Baking tray
- Large pot
- Oven-safe dish

WHAT YOU'LL NEED

SERVES 2 OR 4
 TIME:  50 MIN 

CALORIES: 710/SERVING

- Oil
- Salt
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OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!

crisperkits.ca

Place cubed squash onto a
baking tray and drizzle with 1
tbsp of oil (2 tbsp for 4 servings).
Sprinkle with salt and bake for 20
minutes.

Add 1 tbsp of oil (2 tbsp for 4
servings) to a large pan over medium-
low heat. Once hot, add kale and
garlic. Cook for 5 minutes or until
kale softens, stirring frequently to
avoid burning. Remove from pan. 
Using the same pan over medium-
low heat, add vegan butter. Once
melted, add shallots and sauté until
they become soft, then add sage
leaves. Cook for 3 minutes before
whisking in the almond milk. Set
heat to low. 

Fill a large pot with water and
bring to a boil then add pasta
shells. Cook for 10 minutes or
until tender. Once squash is
done, transfer to a large bowl and
use a fork to mash squash. Add
tofu ricotta and sautéed kale
and garlic to the bowl and stir to
combine.

Strain pasta shells and run
under cold water. Place pasta
shells evenly spaced in a deep
oven-safe dish. Use a spoon to
stuff each shell with an equal
amount of the squash ricotta
mixture. Pour the sage butter
sauce overtop of each shell. Bake
for 15 minutes.

WHAT'S INSIDE 2 servings 4 servings

Butternut squash
Kale
Garlic cloves
Jumbo pasta shells
Tofu ricotta
Vegan butter
Almond milk
Sage leaves
Shallots

1.5 cups
7 stalks
2 cloves
14
300 g
1/4 cup
1/4 cup
8
2

3 cups
14 stalks
4 cloves
28
600 g
1/2 cup
1/2 cup
16
4

Preheat the oven to 400°F. Prep
ingredients: peel and chop
shallots, peel squash and chop
into small cubes, remove stems
from kale and finely chop, and
mince garlic.


