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Roast butternut squash
with salsa macha, red onion and lime relish, whipped sesame tofu

B UTTE RN U T SQUA S H
Soy

WH IP P E D
SESA M E TOF U

Butternut squash, vegetable oil, salt,
lemon rind

Tofu, sesame paste, salt, sugar, maize starch

Please read the full method before starting to cook, every attempt has been made to make this process as simple as
possible but a little foresight in the recipe will help you achieve the best results. Ensure your oven is pre-heated to
the correct temperature before you begin.
1. Set your oven at 200°C.
2. Take the butternut squash, slice the bag and gently place it onto a flat baking tray that is big enough to
accommodate it.

Soy, Sesame

3. Pat the squash dry with a little kitchen roll.

RED ON ION AN D L I ME
REL ISH
Sesame, Sulphites

Red onion, garlic, lime zest and flesh,
muscovado sugar, red wine vinegar,
rapeseed oil, coriander seeds, salt, sesame
oil, maize starch

4. Take the salsa macha and pour it over the squash making sure you get nice even coverage.
5. Place the tray into the oven and roast the squash for 15 minutes.
6. With 2 minutes remaining, snip the piping bag of sesame tofu and pipe into the centre the plate.
Using the base of a tablespoon spread the tofu around the plate forming a circle on the plate.
7. Take the squash from the oven and using a fish slice, place it into the centre of the tofu.

PUF F E D WILD R I C E

Wild rice, vegetable oil, salt

Soy

SAL SA M AC H A
Sesame, Sulphites
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Chilli, sesame seed, pumpkin seed, garlic,
rapeseed oil, oregano, cider vinegar, salt

8. Top the squash with the red onion and lime relish. Then sprinkle with the puffed wild rice and serve.

