Rice, Cherry, Squash and Marcona Almond Salad
Serves 6-8
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4 cups (1½ pounds) butternut squash (½ to ¾-inch-diced)
2 tablespoons avocado oil or other neutral oil
1 tablespoon pure maple syrup
½ tsp Sea salt
15 grinds freshly ground black pepper
1 cup wild rice or a mix of brown, black, red and sweet rice (such as Lundberg
Wild blend)
3 tablespoons freshly squeezed orange juice
2 teaspoon orange zest
1 teaspoon pure maple syrup
1 tablespoon balsamic vinegar
1 tablespoon sherry wine vinegar
2 teaspoons Dijon mustard
½ cup extra virgin olive oil
¾ cup thinly sliced celery
½ cup dried tart cherries
½ cup salted Marcona almonds (also called Spanish Valencian almonds)
A few pomegranate seeds to garnish, optional

Instructions
Preheat the oven to 400 degrees. Line a rimmed cookie sheet with oiled parchment
paper or foil.
Prick a large butternut squash all over with a fork and microwave for five minutes. Cool
well, cut off the stem and other end, and cut in half. Peel with a potato peeler or a paring
knife then remove seeds and cube into 1/3-1/2 inch pieces. Place the butternut squash
on a sheet pan. Add two tablespoons of oil, one tablespoon of pure maple syrup, ½
teaspoon salt, and ground pepper. Toss together, spread out in a single layer, and roast
for a total of 20-30 minutes, checking every ten minutes, until tender. Mine took about
20 minutes in my toaster oven, probably because it was par-cooked from the initial step.

Meanwhile, cook the rice according to your preferred method or suggestions on the
package. Set aside.
For the vinaigrette, in a glass measuring cup, whisk together one tablespoon of maple
syrup, the orange juice, balsamic vinegar, sherry vinegar, mustard, two teaspoons sea
salt, and ½ teaspoon pepper. Slowly whisk in ½ cup olive oil then add orange zest and
set aside.
Pour the warm rice into a large serving bowl and add dried cherries right away so they
plump up a bit. Let it cool about ten minutes and add half of the vinaigrette and
combine. Add the roasted squash, celery, and almonds and toss well. (As the dish sits,
it will probably need the extra vinaigrette.) Top with pomegranate seeds right before
serving if you wish.
Taste for seasonings and add more vinaigrette, then and serve warm or at room
temperature.
PS: Truth be told, I really didn’t measure a thing. I’m pretty accurate with quantities by
eyeballing, but honestly, I don’t think it makes much difference.
PPS: If you are making this to be served later in the day, I’d add the Marcona almonds
right before serving so they remain extremely crunchy. Having said that, Marconas stay
pretty crunchy even the next day.

