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| know you’re not getting butternut in your shahnestweek, but many folk probably haven’t
used last week’s squash up yet. Here’s a recipedliy Kim R. that may help you use that
squash.

Black Bean Chili with Butternut Squash and Swiss Chrd

2 tablespoons olive oll

2 1/2 cups chopped onions

3 garlic cloves, chopped

2 1/2 cups 1/2-inch pieces peeled butternut squash

2 tablespoons chili powder

2 teaspoons ground cumin

3 15-ounce cans black beans, rinsed, drained

2 1/2 cups vegetable broth

1 14 1/2-ounce can diced tomatoes in juice

3 cups (packed) coarsely chopped Swiss chardddéaen 1 small bunch)

Heat oil in heavy large pot over medium-high héatd onions and garlic; sauté until tender
and golden, about 9 minutes. Add squash; stir Zitag Stir in chili powder and cumin. Stir in
beans, broth, and tomatoes with juices; bring ib Beduce heat and simmer, uncovered, until
squash is tender, about 15 minutes. Stir in claanainer until chard is tender but still bright
green, about 4 minutes longer. Season to tastesaittand pepper. Ladle chili into bowls and
serve. Top with chopped fresh cilantro, red oni@mg] grated cheddar cheese, if you like.

Makes 4 main-course servings.

Bon Appétit, March 2006
Quinoa Stuffed Acorn Squash with Cherries

| haven't tried this recipe yet, because our ogetigad. As soon as | can bake again, I'm trying
it!

1/2 cup quinoa, cooked

2 medium acorn squash, halved and seeded
1/2 cup walnuts, chopped

1/2 cup dried cherries

2 Tbsp. barley malt

1/4 tsp. ground cinnamon

Safflower oll

Preheat oven to 350. Lightly oil the squash. Mixmwajuinoa, barley malt, walnuts, cherries,
and cinnamon. Stuff each squash half with the mextBake in a covered dish for 45 minutes

or until squash is tender.
Serves 4.
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