
Coconut Crusted Acorn (or Jester) Squash 
Recipe from Runningtothekitchen.com 

Ingredients: 
1 Acorn (or Jester) squash 
1/3 cup bread crumbs 
2 tbsp. unsweetened shredded coconut 
1 tbsp. whole wheat pastry flour 
1 tsp. minced rosemary 
salt and pepper 
1/3 cup unsweetened coconut milk 
1 tsp. coconut oil 

Directions: 
Preheat oven to 425º. Line a baking sheet with tin foil and place a cooling rack 
on top. Cut the squash into rounds and remove the seeds. I peeled the rounds 
as well. Combine the dry ingredients in a dish. Combine the wet ingredients in 
a shallow bowl and warm in the microwave for about 30 seconds to get the 
coconut oil to melt. Coat each squash round first in the wet mixture and then 
the dry mixture and place on rack. Drizzle with olive oil or spray with cooking 
spray before baking. Bake for 15-20 minutes, flip rounds and drizzle with more 
olive oil before baking for another 15-20 minutes. 
Note: I made a sauce combining sriracha and BBQ sauce for a spicy kick. 

+++ 

Roasted Watermelon Radishes 
From myrecipes.com 

Ingredients: 
1 lb. watermelon radishes, trimmed 
3 tbsp. olive oil, divided 
1 tsp. coarse sea salt 

Directions: 
Preheat oven to 375°. Cut radishes into wedges. Mix with 2 tbsp. oil and put in 
a 2-qt. baking dish. Roast radishes, stirring occasionally, until fork tender, 
about 1 hour. Drizzle with remaining 1 tbsp. oil and sprinkle with sea salt. 

http://www.runningtothekitchen.com/coconut-crusted-acorn-squash/
http://www.myrecipes.com/recipe/roasted-watermelon-radishes


+++ 

Roasted Napa Cabbage 
From Food.com 

Ingredients: 
6 tablespoons vegetable oil 
2 garlic cloves, crushed 
6 cups napa cabbage, roughly shredded 
salt, to taste 
pepper, to taste 

Directions: 
Heat the oil in a skillet on low; add the garlic cloves and cook very gently for 
15 minutes. Discard the garlic and toss the cabbage with the oil, salt and 
pepper. 
Preheat your oven to 450°. Place the cabbage on a baking sheet and bake for 
about 15 minutes or until the tops of the cabbage pieces are browned. Serve 
hot. 

 


