
 Preheat oven to 425F.
 Toss the butternut squash cubes with 1 tbsp. of the
coconut oil (if the oil is solid form, melt first).
 Line a baking pan with parchment paper and place
squash on it in an even layer
 Roast for 20 minutes, tossing halfway at the 10-minute
mark.
 Meanwhile, heat the remaining 1 tbsp. of oil over
medium heat. Add the onion and sauté for about 5
minutes.
 Stir in garlic, ginger, garam masala, paprika, sugar or
agave, salt, and pepper and cook for a minute or so,
stirring constantly, to create a curry paste.
 Stir in the roasted squash, tomato paste, tomatoes,
chickpeas, and coconut milk.
 Bring to a boil, reduce heat to low, and simmer for 20
minutes.
 Optional: Mix in the baby spinach until wilted, about 2-
3 minutes.
 Taste the stew and add any additional spice you feel it
needs.
 Serve alone or with naan or brown rice and garnish
with cilantro.
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CHANA MASALA WITH BUTTERNUT
SQUASH BY REBECCA CARUCCI, PLANT-BASED CONSULTANT

PLANT-BASED PAIRING: 2017 TERRE DEL GUFO ALYSSO BIANCO

This 100% Vujino is bright yellow color with a fairly complex nose that is both intense and fine at the same time. 
This wine pairs perfectly with a lightly spicy dish!

1 large butternut squash, peeled, seeded, and cut into ½ inch
cubes OR 4 1/2 cups of already prepped and cut butternut squash
(if you use pre-cut, store-bought cubes, keep in mind you will still
need to cut smaller cubes)
2 tbsp. coconut oil, divided
1 large onion, chopped
2-3 cloves of garlic, minced
1-inch piece of ginger, peeled and grated finely
1 ½-2 tbsp. garam masala (found in spice aisle near curry powder)
2 tsp. paprika
¼ tsp. natural cane sugar or agave nectar
2 tsp. sea salt
1/8 tsp. black pepper
2 tbsp. tomato paste
1 (28 oz.) can diced tomatoes or 2 (15 oz.) cans fire roasted
tomatoes
2 cans chickpeas, drained and rinsed
1 cup full fat coconut milk
4 cups fresh baby spinach (optional, but I love sneaking in greens
wherever I can)
fresh cilantro for serving

Chana Masala is a delicious, soul-warming Indian curry made
with chickpeas in an onion-tomato masala sauce. Adding roasted
butternut squash gives it a seasonal spin that is sure to bring
comfort as the weather turns cooler.

Feel free to substitute with another winter squash, such
as Acorn, Calabaza, Pumpkin, Delicata, or Kabocha. You can
even do a combination!  

Cook time: 1 hour from prep to serving 
Serves 4-6

Ingredients 

 


