
WINTER SQUASH SALAD WITH MASSAGED KALE,  

TOASTED HAZELNUTS,  AND POMEGRANATE 

Serves 4-6 

 

1 small kabocha squash, halved, seeds removed, and cut into 1-inch wedges 

1 Tbs. olive oil 

fine sea salt and black pepper, to taste 

 

1/2 cup raw hazelnuts 

1 large head lacinato kale, ribs removed and finely chopped 

1/3 cup pomegranate seeds 

1/4 cup parsley and/or mint, finely chopped (optional) 

 

3 Tbs. extra virgin olive oil 

2 Tbs. raw apple cider vinegar 

1 tsp. Dijon mustard 

1 tsp. maple syrup 

Fine sea salt + black pepper, to taste 

 

Preheat oven to 400 degrees and line two sheet trays with parchment paper. 

 

Toss cut squash with olive oil and a good pinch of salt + black pepper. Roast for 30-35 minutes, 

flipping once, until golden brown and tender. Set aside and cool to room temperature. 

 

While the squash roasts, toast the hazelnuts — watching closely — for 5-8 minutes until fragrant. It can 

be hard to tell when the nuts are ready with the skins, so I always error on the side of caution. Remove 

nuts from oven and wrap in a dish towel while still warm. Rub the towel together until most of the skins 

have peeled off, then pick out the skinless nuts and coarsely chop. 

 

Next, make the dressing by whisking together the apple cider vinegar, Dijon mustard, maple syrup, and 

a pinch each salt and black pepper. Drizzle in the olive oil and whisk until fulling emulsified. 

 

In a large bowl, toss the kale with half of the salad dressing. Then, using your hands — massage the 

kale for 30-60 seconds until bright green and starting to soften. Toss in herbs, if using. 

 

To plate: Layer half the kale salad onto the bottom of a serving platter, then top with half of the squash 

wedges. Add remaining kale and tuck in the rest of the squash. Drizzle with additional salad dressing, 

then top with toasted hazelnuts and pomegranate seeds. 
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