HAVE YOU TRIED? [ spaghetti squash

: | TRYTH
splced squash pancakes ; J Servethisve:ssatile
‘. sidedish alongside
d baked pork chops
or chicken.

MAKES 12 m ACTIVE TIME: 40 MIN ® TOTAL TIME: 40 MIN §

Plain yogurt mixed with chopped fresh cilantro is delicious alongside these pancakes.

[J 1tablespoon extra-virgin 1 Preheat oven to 275°. In a large nonstick

olive oil skillet, heat oil over medium-high. Add shallots,

3 shallots, minced jalapefios, and ginger and cook, stirring, until

2 small jalapefios, seeded softened, 7 minutes. Stir in cumin and coriander
! and cook until fragrant, T minute. Season

EISE

andminced with salt and pepper. Let cool slightly, 5 minutes.

[0 3tablespoons minced

3 peeled fresh ginger 2 Transfer to a large bowl and stir in squash,
O 3% teaspoon ground cumin eggs, and flour. Wipe out skillet, then lightly
[7]/:84 e s pokn grouind coriander coat skillet with cooking spray; heat over
medium. In batches, add batter in % cupfuls to

[ coarse salt and ground pepper  gyillet and cook until pancakes are golden

[0 3 cups Roasted Spaghetti brown, 6 to 8 minutes, flipping halfway through.
Squash (page 111), patted dry Transfer pancakes to oven to keep warm;

[0 2large eggs, lightly beaten repeat with remaining batter.

i O Y cup all-purpose flour per 3 pancakes: 178 cal; 7 g fat (1 g sat fat); 7 g protein;

(spooned and leveled) 229 CarbiSioHIEl 2

nonstick cooking spray

[ 2% table ¢ '

. B9 dlarge nonstick skillet, me|

I a':IOtS' diced sm 7 over medium. Add shallots an((ezit bL:Fter

1 2 garlic cloves, minced and cook until softened. 7 minugtz;‘CSt‘

DM teaspoo chopped fresh ‘ in thyme and rosemary and cook un'til .
Hiyre o : fragrant,.1 minute. Add squash and toss

(gl e to combine. Cook until warmed
rolie ol thl;jough. Stirin parsiey and Parmesan

an i
L] (6 Cups Roasted Spaghetti Squash N .
! I/page _”_]) | {J:rgs:;:;gg f«};i;f g fat 3 g sat fat); 2 g protein;
4 cUp chopped fresh parsley
L2 ‘tablespoons“grated Parmesan
[ coarse salt and ground pepper




