
  

New Year Salad  
(serves 4) 

 
If you’re trying to eat well, here is a fun little recipe – very healthy but with 
flavour in abundance. (You can always sprinkle some feta on top if you’re 
not feeling quite as healthy!)  
 
Ingredients 
 
1 large butternut squash 
1 chilli  
2 limes 
3 small spring onions 
1 large bag of rocket 
1 head of radicchio 

1tsp black and 
white sesame 
seeds 
4 tbsp tahini 
Olive oil 
Salt and pepper 

 
 

 
1. Preheat your oven to 180oC/350oF/gas mark 4. 

 
2. Peel and remove the seeds of the butternut squash, and then 

roughly chop it into short sticks, about 2cm wide. Place the sticks 
onto a roasting tray and liberally drizzle over olive oil (about 4 tbsp) 
and a good amount of salt and pepper, as well as the juice of 1 lime. 
Place in the oven for 20 minutes or until the squash is soft to the 
touch.  
 

3. Trim and finely slice the spring onion and chilli, leaving the chilli 
seeds in if you want more heat. Place aside for later.   
 

4. Take the radicchio, remove the outer leaves, cut in half and remove 
the core, before cutting each of the halves in half. Then finely chop 
each piece. Place in a large bowl with the rocket. 
 

5. In a small bowl, add the tahini, 1tbsp of olive oil, a large pinch of salt 
and the juice of 1 lime. Whisk together until fully combined with a 
smooth glossy texture; add more oil if you feel it is too thick. 
 

6. Remove the squash from the oven and use a spatula to remove the 
sticks from the tray and place on a plate. Allow to cool for 15 minutes. 
 

7. Add the squash and ¾ of the dressing to the rocket and radicchio 
bowl, then toss the salad together until everything is coated with the 
dressing and transfer to a serving dish (or not if you want to save on 
washing up!). Drizzle over the remainder of the dressing and sprinkle 
over the chilli, spring onion and sesame seeds. Enjoy!    


