
 

Tomato Chutney Shakshuka with Quinoa, Butternut Squash, Poached Eggs and 
Copano Blue Shrimp with Pita Bread 
Responsibly raised shrimp, cooked alongside seasonal butternut squash, toasted quinoa, tomato 
chutney and poached eggs to make a scrumptious Shakshuka. Served with pita bread perfect for 
mopping up your delicious creation! 
Chef’s tip - Waste not, want not! Take the butternut squash seeds and toast them in 300F oven for 
10-12 minutes. Season with salt and enjoy as a snack or add to salads! 

 

Hands-on time - 25 minutes  |  Total time - 30 minutes
 

from your Farm Box  from the Supper Club  

• Butternut squash, 1 ea 
 
 
 

• Shrimp 
• Tomato Chutney 
• Pastured eggs 
• Quinoa 
• Chopped cilantro 
• Pita bread 

 

from your pantry  Equipment needed 

• Olive oil 
• Salt 

Saute pot with lid, sauce pan, measuring cups, 
fine strainer, peeler or very sharp knife, cutting 
board,  

 

Directions 

1. Begin by placing your quinoa in a fine mesh strainer and rinsing it under cold water for a 

minute. Then remove any excess water. Heat your sauce pot on the stovetop on medium 

heat and add 2 tbps of olive oil. Allow the oil to heat for about 30 seconds. Add in the 

quinoa and toast for about 2 minutes. Add 2 cups water to the pot and ¼ tsp of salt and 

bring to boil. Stir well before covering the pot and turning the heat to low. Cook for 20 

minutes. 

2. While your quinoa cooks, get started on the butternut squash. First, set up your cutting 

station by placing a slightly wet paper towel underneath your cutting board. Make sure 

you have a nice stable surface-- we like your fingers just as they are! Slice off the stem 



and bottom end of the squash, so both ends are flat. Then cut the squash in half, where 

the neck meets the rounded base. Orient the squash with the flat end on the cutting 

board and commence peeling! If you have trouble, stick the squash in the microwave for 

45 seconds and that should help! Once peeled, scoop out the seeds and dice the squash 

into ½” cubes. Keep the seeds to roast for a tasty snack later!  

3. Next, heat a saute pan over medium/low heat for 2 minutes and add in 2 tbsp olive oil. 

Add butternut squash, and a pinch salt, and cook for about 8-10 minutes. 

4. In the meantime, wrap your pita bread in aluminum foil and place in the oven at 300F. 

No worries about preheating the oven, you just want to warm the bread a bit.  

5.  When your squash is golden brown all over, stir the tomato chutney into the pan. Cover 

the pan, and cook over low heat for 5-6 minutes and the squash is tender. Add the 

shrimp to the pan, distributing them throughout, and cook for 1 minute before flipping 

them. Then, with a large spoon, make depressions in the tomato chutney for your eggs 

(2 or 4) and crack an egg into each. Turn up the heat to medium and cover the pan. Cook 

for 4 -5 minutes, until egg whites are set but the yolks are still runny and the shrimp is 

cooked through. 

6. While your shakshuka finishes up, remove the top off your quinoa to let steam for 2 

minutes. Quinoa, like rice, should absorb all the water it is cooked in, so no need to drain. 

Then fluff the quinoa with a fork and salt to taste.  

7. To plate, top 1 cup of quinoa with sauce, an egg, and a few pieces of shrimp. Season 

egg slightly with salt. Garnish with chopped cilantro and a drizzle of olive oil. Grab your 

warm pitas from the oven and enjoy!  

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 


