
Thanksgiving Feast
Butternut Squash & Chick Pea Salad
            with Tahini Dressing
Yield: 4 servings

Ingredients:

For salad:
1 medium butternut squash (about 2 to 2 
1/2 pounds), peeled, seeded, and cut into 
1 1/2-inch pieces
1 medium garl ic clove, minced or pressed
1/2 teaspoons ground al lspice ( I skip 
this)
2 tablespoons ol ive oi l
Salt
One 15-ounce can chickpeas, drained 
and r insed (1 1/2 cups)
1 / 4 o f a m e d i u m r e d o n i o n , f i n e l y 
chopped
1/4 cup coarsely chopped fresh ci lantro 
or parsley

For tahini dressing:
1 medium garl ic clove, f inely minced with 
a pinch of salt
1/4 cup lemon juice
3 tablespoons well-st irred tahini
2 tablespoons water
2 tablespoons ol ive oi l ,  plus more to taste

Method:

Preheat the oven to 425°F.

In a large bowl, combine the butternut 
squash, garl ic, al lspice, ol ive oi l , and a 
few pinches of salt . Toss the squash 
pieces unti l  evenly coated. Roast them on 

a baking sheet for 25 minutes, or unti l 
soft .  Remove from the oven and cool.

Meanwhile, make the tahini dressing: In a 
small bowl, whisk together the garl ic and 
lemon juice. Add the tahini, and whisk to 
blend. Add the water and ol ive oi l , whisk 
well , and taste for seasoning. The sauce 
should have plenty of nutty tahini f lavor, 
but also a l i t t le kick of lemon. You wil l 
probably need to add more water to thin 
i t  out.

To assemble the sa lad , combine the 
squash, chickpeas, onion, and ci lantro or 
parsley in a mixing bowl. Either add the 
t a h i n i d r e s s i n g t o t a s t e , a n d t o s s 
careful ly, or you could serve the salad 
with the dressing on the side. Serve 
immediately.

Do ahead: Molly says this salad, l ight ly 
dressed, keeps beauti ful ly in the fr idge, 
tha t you shou ld ho ld a l i t t l e o f the 
dressing on the side and that i t can be 
reheated in the microwave. I , for one, 
have never had any leftovers.

Adapted from Smitten Kitchen
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