
Fettuccine is the perfect base for sautéed squash, tender wilted
kale, and caramelized garlic and shallot. Topped with a homemade
toasted almond parmesan, this is the quintessential winter pasta
dish. 

CARAMELIZED GARLIC, SQUASH
& KALE PASTA WITH TOASTED
ALMOND PARMESAN

- Large pan
- Large pot

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  30 MIN 

CALORIES: 960/SERVING

- Oil
- Salt
- Pepper
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Prep ingredients: finely dice the
shallot, mince the garlic, peel
and cube the squash, de-stem
and roughly chop the kale, and
halve the lemon. 

Meanwhile, bring a large pot of
water to boil. Once boiling, add
the fettuccine and cook for 7-8
minutes until al dente. Reserve
1/4 cup of pasta cooking water
(1/2 cup for 4 servings), drain the
fettuccine and set aside.

When the squash is almost done,
add the kale to the pan and cook
until wilted. Season with salt and
pepper to taste.

Add the fettuccine to the pan,
along with the reserved pasta
water, the juice of half the
lemon, and 1 tbsp of oil (2 tbsp
for 4 servings). Cook over medium
heat, tossing to coat the
fettuccine, until well-mixed.
Divide between bowls and serve
with toasted almond
parmesan. 

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!
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WHAT'S INSIDE 2 servings 4 servings

Shallot
Garlic cloves
Butternut squash
Herb & spice blend
Kale
Fettuccine
Lemon
Toasted almond          
 parmesan

1
2
1
2.75 tsp
1 bunch
8 oz
1
1/4 cup

2
4
2
5.5 tsp
2 bunches
16 oz
2
1/2 cup

Heat 2 tbsp of oil (4 tbsp for 4
servings) in a large pan over medium
heat. Once hot, add the shallot and
garlic and sauté for  a few minutes
until translucent. Mix in the squash
and herb & spice blend. Continue
cooking, stirring occasionally, until
the squash is tender and slightly
browned, about 15-20 minutes.


