Spaghetti Squash–
Coconut Curry
with

Red Pepper, Bok Choy, and Cashews

Sweet, salty, and a little bit spicy, our flavor-packed coconut red curry is a
favorite for a reason. This week, we're revamping the much-loved sauce,
tossing it with roasted bok choy and red bell pepper for tons of veggie
goodness. Then, we're swapping out the rice for seasonal spaghetti
squash, roasted in the oven until tender to create noodle-like strands
perfect for soaking up the curry.
45-55 minutes

510 calories per serving
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red bell pepper
ounces baby bok choy, divided
tablespoons roasted salted cashews
lime
scallions
ounce ginger
red onion
pounds spaghetti squash
tablespoon red curry paste
13½-ounce can lite coconut milk
tablespoon light brown sugar
packets gluten-free soy sauce

You’ll Need
canola oil
kosher salt
black pepper
aluminum foil
2 baking sheets
8" medium pot

1. Prepare Ingredients

2. Prepare and Roast Squash

3. Roast Vegetables

Preheat oven to 450ºF. Rinse all
produce. Halve bell pepper lengthwise,
discarding seeds and stem. Cut
lengthwise into ¼-inch strips. Halve bok
choy lengthwise and rinse thoroughly,
then cut crosswise into 1-inch pieces,
keeping bulbs and leaves separate.
Roughly chop cashews. Quarter lime.
Trim and discard scallion roots and
thinly slice. Trim and discard skin of
ginger. Peel onion and cut into small
dice.

Halve squash lengthwise (see Recipe
Tip). Scoop out and discard seeds. On a
foil-lined baking sheet, drizzle cut sides
of squash with 1 tablespoon canola oil
and season with ½ teaspoon salt and
black pepper as desired. Arrange cutside down on baking sheet and roast
until tender, 25-35 minutes (see Recipe
Tip). Then, remove from oven and set
aside to cool until Step 5.

While squash roasts, on a separate
baking sheet, toss bell pepper and bok
choy bulbs with 1 tablespoon canola
oil, ¼ teaspoon salt, and black pepper
as desired. Bake until tender, 10-12
minutes.

4. Make Coconut Curry

5. Prepare Spaghetti Squash

6. Finish and Plate Curry

Heat 1 tablespoon canola oil in a
medium pot over medium heat. When oil
is shimmering, add whole ginger knob
and onion. Sauté until softened, 5
minutes. Add curry paste. Cook, stirring,
until combined, 1 minute. Add coconut
milk (see Recipe Tip), sugar, and soy
sauce. Stir to combine. Increase heat to
high. Bring to a boil, then reduce heat to
medium high. Simmer, stirring, until
thickened, 10 minutes more. Taste and
add salt and black pepper.

Once roasted, use a fork or tongs to rake
squash flesh into spaghetti-like strands,
pulling flesh upward and away from the
rind. Repeat until you reach the rind.
Divide roasted spaghetti squash
between serving bowls, discarding skins.

Remove and discard whole ginger knob
from curry. Add bok choy leaves to pot
over medium heat and cook until wilted,
1-2 minutes. Add roasted vegetables and
stir to warm through. Spoon coconut
curry over spaghetti squash. Garnish
with cashews and scallions and serve
with lime wedges for squeezing over.

Recipe Tips
Be sure to read through the entire
recipe before you begin cooking.
Try piercing the squash all over
with a fork and microwaving in 30second intervals to soften slightly
before halving.
Spaghetti squash can vary in size,
so we've provided a wider time
range for roasting. Flip the squash
over and pierce the flesh with a fork
—if it doesn't go in easily, the
squash needs more time.
Vigorously shake the coconut can
before opening, or pierce the solids
with a spoon before pouring into
the pan to avoid a messy splatter.

Questions? Email help@plated.com
or call 855-525-2399. Visit
plated.me/allergens for more
information on dietary restrictions.
1744-3331-2P

Join the Plated community
and post your #platedpics!

