OVEN ROASTED SQUASH WITH CHICKPEAS AND
YOGURT
Oven Roasted Squash with Chickpeas and Yogurt is a light side, main dish, appetizer, or warm salad.
Quick and easy recipe for perfectly roasted squash.
SERVES

2

PREPARATION:
ROAST:
TOTAL TIME:

10
20
30

OVEN ROASTED SQUASH WITH
CHICKPEAS
1 small butternut squash or pumpkin
1 tsp harissa spice (like Kotányi)
1 tsp coriander seeds
1/4 tsp cumin seeds
2 tbsp olive oil
2 tbsp canola oil
160 g (1 cup) cooked and drained
chickpeas (or canned)
YOGURT CREAM
200 g (3/4 cup) greek yogurt

PEOPLE (MAIN DISH) OR 4 PEOPLE (SIDE OR
APPETIZER)
MINUTES
MINUTES
MINUTES

PREPARE A BAKING SHEET AND SQUASH
Arrange a rack in the middle of the oven, then preheat it to 220
°C / 430°F. Line a large baking sheet with parchment paper.
Optionally (depending on which squash you use) peel the
squash. Using a spoon, remove the seeds and cut into 1 cm
(1/2 inch) thick slices.
MAKE THE HARISSA OIL
Add harissa, coriander seeds, and cumin seeds to a skillet.
Place over medium heat for a couple of seconds, or until the
spices start to develop amazing aromas. Remove from the heat
and transfer to a bowl. Add olive oil and canola oil. Season with
a pinch of salt and a pinch of pepper, and stir to combine.
Drizzle two tablespoons of harissa oil over the squash and toss
to combine. Spread the squash in a single layer on a baking
sheet.

ROAST THE SQUASH AND CHICKPEAS
Place the baking sheet with the squash into the preheated
1 tsp tahini (sesame paste)
oven. Roast for 10 minutes at 220 °C / 430°F. Spread cooked
(or canned) chickpeas over the paper towels and pat dry.
1 tsp olive oil
Transfer to a bowl and add a tablespoon of homemade harissa
1 tsp freshly grated lemon zest
oil. Remove the roasted squash from the oven and using a
kitchen spatula or a spoon push the squash to one side of the
TO SERVE (OPTIONAL)
baking sheet. Place the chickpeas on the empty side of the
freshly grated lemon zest, chopped
baking sheet. Place back in the oven and continue to roast for
parsley, ﬂeur de sel
10 - 15 minutes at 220 °C / 430°F, or until the squash is soft
Sponsored and baked, and the chickpeas are golden-brown and slightly
TOOLS AND EQUIPEMENT
crunchy.
1 clove of garlic

large baking sheet
parchment paper
skillet
bowl
paper towels

YOGURT CREAM
While the squash and chickpeas are roasting prepare the
yogurt cream. In a bowl, stir to combine tahini, diced garlic,
olive oil, and freshly grated lemon zest. Season to taste with
salt and pepper and stir to combine. Set aside until needed.
SERVE
Remove the roasted squash and chickpeas from the oven. Set
aside for 5 - 10 minutes to cool slightly. Spread the yogurt
cream over a serving platter or plate. Place the roasted squash
on top of the yogurt cream and sprinkle with roasted
chickpeas. Optionally add 1/2 teaspoon of freshly grated lemon
zest, sprinkle with chopped parsley and/or fleur de sel, and
drizzle with the rest of that amazing homemade harissa oil.
Serve warm or at room temperature.
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