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Baby Arugula Butternut Squash with Maple Vinaigrette
Ingredients: (for 2)

	Salad 
· 2 cups butternut squash, peeled, deseeded and cubed into bite sized pieces
· 1 T extra virgin olive oil
· Salt
· Black pepper 
· 1/2 cups walnuts
· 1 – 2 tsp maple syrup
· 4 cups baby arugula
· 1 medium apple, cored and cubed
· 1/3 cup dried cranberries

	Maple Vinaigrette Dressing
· 1/4 cup apple cider vinegar
· 1 tsp shallots, finely minced
· 1 tsp Dijon mustard
· 2 tsp maple syrup
· Salt and pepper, to taste
· 1/4 cup extra virgin olive oil




Directions:
1. Heat oven to 375. Line a baking sheet with parchment.
2. Spread cubes of butternut squash on baking sheet. Drizzle with olive oil and a pinch of salt and pepper. Toss to coat.
3. Bake until soft about 45 minutes or until softened, or slight char on top.
4. Remove squash to cool. Reduce oven to 350.
5. Line a small baking sheet with parchment. Place walnuts on sheet and drizzle with maple syrup and a small pinch of salt. Bake for 5 minutes. Set aside to cool.
6. In small bowl whisk the ingredients for the dressing. Set aside.
7. Place the arugula on plates followed by butternut squash, apples, cranberries and walnuts. Top with dressing.

Find additional healthy recipes at:
http://ext.vt.edu/food-health/family-nutrition-program/recipes.html
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