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Roasted Butternut Squash Salad  
with Grilled Chicken & Cider Vinaigrette
Yield:  2 servings

Ingredients:
2 cups Butternut Squash, diced

2 tbsp Olive Oil

2 tbsp Maple Syrup

4 oz Spring Mix

2 Tortilla Shells, deep fried (or Naan Bread, grilled)

2 6 oz Chicken Breasts, grilled

Dressing:
2 tbsp Cider Vinegar

2 Onions, minced

1 cup Apple Juice

2 tbsp Olive Oil

1 tsp Dijon Mustard

1tbsp Honey

 Salt and Pepper (to taste)

Preparation:
Preheat oven to 400°F. Combine diced squash, olive oil and maple 

syrup in mixing bowl. Place on baking tray; cook 15 to 20 minutes.

Make dressing while squash cooks. Combine cider vinegar, 

onions, and juice in saucepan. Bring to boil over medium heat 

for 6 minutes or until reduced by half. Let cool then whisk in 

remaining ingredients. Let dressing set for 30 minutes.

On a large dinner plate, place half spring mix in each tortilla shell 

(or naan bread).

Remove squash from oven. Spoon dressing to coat squash 

completely (reserve some dressing for final step). Place squash 

evenly on tortilla shells (or on naan bread).

Place grilled chicken on plates beside squash salads. Spoon 

leftover dressing over chicken and serve immediately. Garnish 

with grilled peppers, corn and zucchini. 
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