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Ro$ted Butten[t Somsh S.Ld with Sherrv -Eonev Vilaiqr€tte

Sherrv-Horev Vinriereite
1/3 cup Spenish sherry Vincga!
I tsp. Dton Mustard
I Tbs. lmely chopped shallots
I cup glapeseed or pe$ut oil
salt snd fieshly ground pepper
{,d'ru5

S.hd
% cup misins
% cttp W1
I buttemst squash (about 2 Lbs.)
I small ied onion, thinly sliced
3Tbs, olive oil
2 Tbr. honey
pinch offreshly gronnd cumin
pinch of ground cinnamon
salt and freshly glotmd pepper
I *nall h.a4 tlsee- trimmed, leaves tom into bile-size pieces

% small head radicchio, coarsely chopped
3 ctrl^c loo3ely pa^k- r 'sitirr 

cir'ieavJs, atdftned
Sherry- Honey Vinaigrette*(see the recipe above)
one fuz log frcsh goat che€s€
l/3 cup walnuts, toasted and chopped
4 thick slices of Spanish Serrano ham, dried in a little olive oil until crisp and crumbled

Vinaigrette: a
Combine the vin€gar, mustond, horey and shallots in a bowl and whisk in the oil in a slow, stlady
smanr. Season with sah and pepper to tasre.
This makes hore tbao you will need for the salad, but it k€eps for a co$ple ofdays in the
refiigemtor.

Salad:
Cover the rsisins with tho port r.Dd let sit for 8t lesst I hour.

Heal the oven to 400F. P€el the squash and cut itrto /' to 7.-inch cubes.
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On a rimmed baking she€t, toss the squash with the olive oil.nd horey . Season with salt,pepper
and pinch of spicrs and spread in a single layer. Roasl, stining oc.asiomlly, until the squash is
just cooked tbmugh aod it aad the onio$ lre brolvncd, about 20 minutrs.

Toss the endive, fris€e, radicchio, and aiach in e large bowl. Drain lhe rsisiDs.

Heat the broiler. Slic€ lhc gort cheese into six routrds, armnge on a baking sheet and sprinkl€
with a little pepper. Broil urdil just so& about 2 minutes.

Toss lhe gltlns wilh /" cup ofthe vinaigrette and portion th€m among six plates along with the
still-warm squash and onions. Sprinkle the drained raisins, toasted wajnuts, aod the crispy senano
ham, over the salad and s€rve €ach salad with a round ofwamed goat cheesc. hzzlea few
teaspoons ofthe remaining vinaigrctte aromd each plate atrd serve.

Serves 6.

Penelope A.


