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Thanksgiving is soon so I'm sending you a holiday recipe each week.
These are healthy and delicious alternatives that everyone will love. - Veronica, Chef V

Thanksgiving Salad
Butternut Squash Salad

Warm

Ingredients Directions

1 Tablespoon coconut oil In a large non-stick pan, heat the coconut oil
1/4 cup diced sweet or yellow onion ~ over medium heat. Add the diced onion and
1 small butternut squash, butternut squash. (The smaller the squash
seeded and diced is diced the more quickly it will cook.) Sauté
1 clove garlic, minced or pressed the squash and onions over medium heat

for about 5 minutes, or until the squash is

1/2 teaspoon ground nutme
P 5 5 soft. Do not burn the squash or onions.

1/2 teaspoon fresh thyme leaves

1 cup cooked quinoa Add the garlic, nutmeg and thyme, and cook

?ea z?lt, D tasdtebl " for 1 to 2 minutes more. Transfer the
FESHIY SLOURC BIAtK PEPPER butternut squash to a bowl and stir in the

4 cups wild greens (arugula, spinach,  c4oked quinoa. Add salt and pepper to

or mixed herbs) taste. Cool mixture in the refrigerator.

1 cup pomegranate seeds

To serve, mix the dressing ingredients and

Dressing drizzle over greens. Top with cooled
1/4 cup cold-pressed olive oil butternut squash mix and garnish with
1 tablespoon apple cider vinegar pomegranate seeds. Serves 2-4.
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