RecipesCheéasse

Winter Sqguash Salad

Yield: 6 min
Total Time: 85 min

Recipe from: https.//www.reci peschoose.com/reci pes/acorn-flour-indian-fry-bread-recipe

| ngredients:

1 cup cannellini beans dried

1 garlic head, cut in half crosswise

1 bay |eaf

1/2 acorn or kabocha sguash, seeds removed and sliced, peeled or unpeeled
2 cloves garlic

1/2 red onion largely diced

4 tablespoons olive oil divided

1 teaspoon sea salt

1 teaspoon freshly ground black pepper

1 teaspoon ground cumin

1/2 teaspoon paprika or piment d’ Espel ette, use more or less depending how much heat you like
1/2 teaspoon sumac optional

2 sardines canned, packed in olive oil, middle spine removed

2 dlices gluten-free bread stale

1 tablespoon parsley finely chopped

1 tablespoon red wine vinegar

1/2 cup microgreens or herbs

Nutrition:
1. Calories: 150 calories
2. Carbohydrate: 12 grams
3. Cholesterol: 5 milligrams
4. Fat: 10 grams
5. Fiber: 1 grams
6. Protein: 5 grams
7. SaturatedFat: 1.5 grams
8. Sodium: 480 milligrams
9. Sugar: 1 grams


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/acorn-flour-indian-fry-bread-recipe

Thank you for visiting our website. Hope you enjoy Winter Squash Salad above. Y ou can see more 15
acorn flour indian fry bread recipe Taste the magic today! to get more great cooking ideas.



