( Roast Chicken with Butternut Squash )
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READY IN SERVINGS CALORIES
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559 kcal

CLUNCH) CMAIN COURSE) CMAIN DISH) CDINNER)

Ingredients

D 2.3 pounds butternut squash peeled cut into 1-inch cubes
I:‘ 3 pounds chicken quartered

I:‘ 1 teaspoon sage dried

I:‘ 0.3 teaspoon pepper black

I:‘ 3 tablespoons olive oil

I:‘ 0.8 teaspoon salt

I:‘ 3 tablespoons water

Equipment
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Heat the oven to 45

Coat the chicken quarters with 1 tablespoon of the oil, 1/2 teaspoon of the salt, and 1/8
teaspoon of the pepper. Arrange the chicken quarters, skin-side up, in a large roasting pan.
Toss the cubes of butternut squash with the remaining 2 tablespoons of oil, 1/4 teaspoon of
salt, and 1/8 teaspoon of pepper, and the sage.

Add the cubes of squash to the roasting pan.

Cook, stirring the squash occasionally, until the chicken breasts are just done, about 20

minutes.

Remove the pan from the oven and remove the breasts from the pan. Tilt the roasting pan
and spoon off most of the fat from the pan. Return the pan to the oven. Continue cooking
until the chicken legs and the squash are done, about 10 minutes longer.

Remove the chicken and squash from the pan.

Pour off the fat from the roasting pan. Set the pan over moderate heat and add the water.
Bring to a boil, scraping the bottom of the pan to dislodge any brown bits. Boil until reduced
to approximately 2 tablespoons.

Add any accumulated juices from the chicken. Spoon the sauce over the chicken.

Variations: Instead of the butternut, use your favorite winter squash, such as acorn or
Hubbard--or, to be really Italian, try pumpkin.: Replace the chicken quarters with halved
Cornish hens.

Wine Recommendation: This winter-weight dish calls for a simple but robust red, and the
sturdy Montepulciano d'Abruzzo, with its roasted-berry flavor, is just right. Best of all, it's

among the least expensive of all Italian reds.

Nutrition Facts
]

PROTEIN 23.13% [ FAT 55.86% cARBS 21.01%

Properties



Glycemic Index:8, Glycemic Load:0.02, Inflammation Score:-10, Nutrition Score:29.317391468131%

Flavonoids
Apigenin: 0.0Img, Apigenin: 0.0Img, Apigenin: 0.0Img, Apigenin: 0.01mg Luteolin: 0.01mg, Luteolin: 0.0Tmg,
Luteolin: 0.01mg, Luteolin: 0.01mg

Nutrients (% of daily need)

Calories: 559.1kcal (27.96%), Fat: 35.35g (54.39%), Saturated Fat: 8.54g (53.4%), Carbohydrates: 29.92g (9.97%),
Net Carbohydrates: 24.78g (9.01%), Sugar: 5.61g (6.24%), Cholesterol: 122.47mg (40.82%), Sodium: 561.34mg
(24.41%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 32.94g (65.88%), Vitamin A: 27352.76IU (547.06%),
Vitamin B3: 14.17mg (70.85%), Vitamin C: 56.2mg (68.12%), Vitamin B6: 0.97mg (48.27%), Vitamin E: 5.68mg
(37.86%), Selenium: 24.8ug (35.43%), Potassium: 1208.86mg (34.54%), Phosphorus: 324.46mg (32.45%),
Magnesium: 119.85mg (29.96%), Manganese: 0.56mg (28.21%), Vitamin B5: 2.51mg (25.08%), Vitamin B1: 0.35mg
(23.56%), Fiber: 5.14g (20.58%), Folate: 78.78ug (19.69%), Iron: 3.34mg (18.54%), Zinc: 2.53mg (16.85%), Vitamin B2:
0.25mg (14.55%), Calcium: 142.11mg (14.21%), Copper: 0.27mg (13.3%), Vitamin K: 12.21ug (11.63%), Vitamin B12:
0.51ug (8.44%), Vitamin D: 0.33ug (2.18%)



