ROASTED BUTTERNUT SQUASH SALAD WITH WARM CIDER VINAIGRETTE
1 
(1 ½-pound) butternut squash, peeled and ¾-inch) diced


Good olive oil

1 
tablespoon pure maple syrup


Kosher salt and freshly ground black pepper

3 
tablespoons dried cranberries

¾ 
cup apple cider or apple juice

2 
tablespoons cider vinegar

2 
tablespoons minced shallots

2 
teaspoons Dijon mustard

4 
ounces baby arugula, washed and spun dry

½ 
cup walnuts halves, toasted

¾ 
cup freshly grated Parmesan

Preheat the oven to 400 degrees F.

Place the butternut squash on a sheet pan. Add 2 tablespoons olive oil, the maple syrup, 1 teaspoon salt and ½ teaspoon pepper and toss. Roast the squash for 15 to 20 minutes, turning once, until tender. Add the cranberries to the pan for the last 5 minutes.

While the squash is roasting, combine the apple cider, vinegar, and shallots in a small saucepan and bring to a boil over medium-high heat. Cook for 6 to 8 minutes, until the cider is reduced to about ¼ cup. Off the heat, whisk in the mustard, ½ cup olive oil, 1 teaspoon salt, and ½ teaspoon of pepper.

Place the arugula in a large salad bowl and add the roasted squash mixture, the walnuts, and the grated Parmesan. Spoon just enough vinaigrette over the salad to moisten and toss well. Sprinkle with salt and pepper and serve immediately.

SERVES: 4
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kylefkennedyNovember 15, 2023

Can I roast the butternut squash and make the dressing in advance?

0Comment

Julie H.October 20, 2023

rated 5 of 5 stars

Delicious! The dressing is fantastic. I served over a mix of kale and spinach...let the kale soak in the dressing a few minutes to soften. I also subbed out dried cherries for cranberries because I had those on hand. It was excellent! Wonderful fall flavors.

0Comment

AnonymousDecember 24, 2022

rated 5 of 5 stars

Used pomegranates instead of cranberries and added quinoa. Perfect winter salad!

0Comment

AnonymousNovember 20, 2022

Will it work to roast the butternut squash in advance and then reheat when it’s time to make the dressing and put the salad together?

+1Comment

venessa LOctober 16, 2022

rated 5 of 5 stars

This is the perfect fall salad! I added some zucc to roasted butternut, and added a few thin sliced apples as garnish. I did not heat the dressing, just tossed arugula and added a little more on top!

0Comment

AnonymousOctober 31, 2021

rated 5 of 5 stars

Is a hit with the family. Absolutely loved it. Could have used more cranberries though. Next time.

0Comment

AnonymousMarch 16, 2021

I’ve made this salad all winter! I love the combination of flavors.

0Comment

AnonymousFebruary 11, 2021

rated 5 of 5 stars

This salad is perfect in every way. The warm butternut squash and toasted nuts, the sweet spice of the dressing and the texture of the cheese... it just all adds up to a comforting, delicious meal!

0Comment

MARIE W.February 1, 2021

rated 5 of 5 stars

We can always count on Ina! This was a huge hit...just fabulous...!!!

+1Comment

Kristi Walker ShropshireJanuary 28, 2021

rated 4 of 5 stars

Very good

