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roasted butternut salad
Serves 6

¼ cup white sugar
2 teaspoons ground  
 cinnamon 
2 teaspoons ground cumin
2 teaspoons salt
pinch of pepper 
1kg butternut, peeled and  
 cut into 2cm pieces
4 tablespoons vegetable oil

Vinaigrette:
½ teaspoon finely  
 chopped garlic
½ cup olive oil 
2 tablespoons red wine  
 vinegar
1 tablespoon lemon juice
1 tablespoon orange juice
½ teaspoon Dijon mustard
salt and pepper

1 can (400g) chickpeas,  
 drained
1 small red onion, finely  
 diced
1 red pepper, seeded and  
 finely diced
2 tablespoons chopped  
 coriander
1 tablespoon chopped  
 mint 

1. Combine the sugar, cinnamon, cumin, salt and pepper in a bowl. 
2. Place the butternut cubes in a separate mixing bowl, toss with oil, 

then sprinkle with sugar-spice mixture and combine well.
3. Spread the butternut out in a single layer on a baking sheet and 

roast in a preheated oven at 190˚C for about 10–15 minutes, or 
until golden-brown. Remove and set aside. 

4. Whisk the ingredients for the vinaigrette in a separate bowl.
5. Combine the roasted butternut with the chickpeas, onion, red 

pepper, herbs and all the vinaigrette and gently-gently mix it 
together.

6. Let it sit at room temperature for 15–20 minutes to allow all the 
flavours to mingle.

Make sure the oven is nice and hot before you put the butternut in, and spread out the 
butternut in one layer or it will steam instead of  roast. It is important to properly roast 
the butternut until it starts to caramelise.

I love roasted butternut with dark, golden-brown edges. When vegetables are roasted correctly, the flavour 
intensifies twofold. The key is a single layer – don’t overcrowd the tray, and roast at a high temperature. 
This is a great everyday salad that can be enjoyed as a meal with some micro greens or as a side dish to 
a main course. For a heartier, more substantial dish, add shredded chicken. It’s always a winner!


