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Moroccan Chickpea- Stuffed Acorn Squash

B This is a great side dish, with a Moroccan twist! It is
a favourite in our house as it usually accompanies
roasted chicken or beef, but it can accompany any
main that you desire.

Make sure you prevent the squash from tipping over
by cutting a small sliver off the round bottom of each
half so it sits level on the pan. It's a filling dish on its
own as well so if you aren’t feeling too hungry that
evening, pair it with something simple like a side
salad.

Ingredients

Cooking spray — 3 sprays

3 medium Uncooked acorn squash

2 tsp Olive oil

1 medium onion, chopped (1 % cups)

Y4 tsp ground cinnamon

Chickpeas - 15 oz, rinsed and drained
Y4 cup(s) water

Y4 cup raisins

2 tsp minced garlic Y4 cup(s), chopped cilantro

¥4 tsp, ground cumin
% tsp salt

2 tsp fresh lemon juice
2 Tbsp toasted sliced almonds

Directions: Preheat oven to 375°F. Coat a baking sheet with cooking spray.

1.

Slice squash in half, stem to bottom; scoop out seeds. Place squash on prepared pan, cut
sides down; bake until tender, 50 minutes.

Meanwhile, while squash is baking, heat oil in a large nonstick pan over medium-high heat;
add onions and cook, stirring frequently until onions are nice and golden, 8 minutes.

Stir in garlic, 1/2 tsp cumin, 1/4 tsp salt, and cinnamon; cook, stirring until fragrant, 30 seconds.
Stir in chickpeas, water, and raisins; cook, stirring, until hot and raisins are soft, 2 minutes.

When squash is tender, remove from oven; flip squash over. Sprinkle hot squash with
remaining 1/4 tsp each salt and cumin.

Stir cilantro and lemon juice into chickpea mixture; divide evenly between squash halves.
Sprinkle each half with 1 tsp almonds; serve while hot.

Serving size: 1 filled squash half

www.CurtisHealth.com 604.921.2348 info@CurtisHealth.com



http://www.curtishealth.com/

