ROASTED PUMPKIN AND
ARUGULA SALAD
Prepared in 55 minutes or less.
Ingredients
1 small pumpkin or butternut squash (about 2 pounds)
2 Tbs fresh marjoram leaves
2 cloves garlic, peeled
1½ tsp kosher salt
1 tsp ground coriander
¼ tsp ground cinnamon
¼ tsp ground cumin
¼ cup extra-virgin olive oil
3 Tbs fresh lemon juice
(http://www.mealsonheelsbymindy.com/recipes/lemonbars/)
½ cup chopped pecans
(http://www.mealsonheelsbymindy.com/menus/seasonal/spring/kentucky-derby/#Pecans), lightly roasted in 350°F oven for 8
minutes
¼ cup dried cranberries
Pinch of sea salt
Pinch of cayenne
2 bunches fresh baby arugula, rinsed, trimmed and patted dry
3-4 oz Pecorino cheese, shaved into thin strips with vegetable peeler
Aged balsamic vinegar and extra-virgin olive oil for drizzling
Preparation
Preheat oven to 350°F.
Line a rimmed baking sheet with parchment paper. Set aside.
Peel, seed and cut pumpkin into 1½-inch chunks. Crush in a mortar and pestle the marjoram, garlic, kosher salt, coriander,
cinnamon and cumin. Add 2 tablespoons olive oil and mix to form a paste.
In a large bowl, toss pumpkin in spice paste. On the parchment-lined, rimmed baking sheet, spread pumpkin in a single layer.
Top with another piece of parchment and cover pan tightly with foil; bake until tender, about 25-30 minutes. Remove top
parchment paper and bake until pumpkin lightly browns, approximately 30 minutes; cool slightly.
Return pumpkin to bowl and drizzle with 1 tablespoon olive oil and 2 tablespoons fresh squeezed lemon juice. Add roasted
chopped pecans, dried cranberries, sea salt and ground cayenne. Toss gently to combine.
Reserve of roasted pumpkin and place in center of a large serving platter.
Add fresh baby arugula, the remaining olive oil, lemon juice and sea salt to mixing bowl with pumpkin. Season to taste. Toss
gently.
Pour the arugula pumpkin salad atop serving platter.
Arrange cheese pieces on top of salad. Drizzle with aged balsamic vinegar and olive oil to taste.
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