
Cashew Curry with Squash and Chickpeas
Serves 4 to 6
Time: 30 minutes

When developing this recipe, I used the yellow curry paste from Mekhala — a brand made in
Thailand that my local health food store sells. If you can’t find it, you could use the more widely
available red curry paste.

Because the curry itself is so substantial, I found you didn’t need to add rice or naan to make it
feel satisfying, but you certainly could.

2 tablespoons neutral oil
1 ½ to 2 tablespoons yellow or red curry paste
20 ounces chopped butternut squash (or a similar-sized container)
Salt
Two 15-ounce cans chickpeas, drained
¼ cup cashew butter
1 lime
4 teaspoons fish sauce
2 teaspoons maple syrup
Chopped cilantro or mint, for serving



Cook the squash and chickpeas

In a deep skillet with a lid or medium pot, heat the oil over medium heat for 20 seconds. Add the
curry paste and toast, stirring, until it starts to glaze the bottom of the pan, 30 seconds to 1
minute. Add the squash and ½ teaspoon salt and stir until it’s coated in the curry paste.

Add 1 1/2 cups water to the pan, and increase the heat to high until the liquid comes to a
simmer. When it simmers, reduce the heat to medium-low, cover the pan, and simmer the
squash for 5 minutes.

Add the chickpeas to the pan, stir once or twice, and cover. Cook until the squash is just tender,
about 10 minutes longer.

Meanwhile, make the cashew sauce.

Put the cashew butter into a small mixing bowl. Finely grate the lime zest over the cashew
butter, then cut the lime in half and add juice from half. Whisk in the fish sauce, maple syrup,
and ¼ cup water.

Finish the curry

Uncover the curry and stir in the cashew sauce. Continue to simmer until the liquid thickens,
about 2 minutes. Taste and add more salt and lime juice as desired. Divide among bowls,
sprinkle with cilantro, and serve.

The short version
● Toast the curry paste in the oil, then stir with the squash and ½ teaspoon salt. Add 1 ½

cups water and simmer for 5 minutes, then add the chickpeas. Cook until the squash is
tender, about 10 minutes longer.

● In a bowl, whisk together the cashew butter, lime zest, juice from half the lime, fish
sauce, maple syrup, and ¼ cup water. Add to the curry, cook until slightly thickened.
Season with more salt and lime and serve.

Fun for kids
● Whisk together the cashew sauce.
● Garnish the bowls with cilantro.

Swaps
● Instead of maple syrup, use 2 teaspoons brown or white sugar.
● Instead of butternut squash, use sweet potatoes (you can peel or not. Cut them into ½

inch pieces).
● Instead of curry paste, you could use 1 tablespoon mild yellow curry powder.



● Instead of fish sauce, use soy sauce or coconut aminos (but reduce the maple). (The
flavor won’t be the same but these ingredients will add some of the umami depth of
flavor).

● Instead of chickpeas, use one package diced tofu.
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