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By Melissa D’arabian

Heading into crisper weather, I start to crave
the holiday classics that beg to be made
this time of year. One of my favorites is

stuffing (technically “dressing” since I haven’t
stuffed it in the turkey ever since Alton Brown
talked me out of it over a decade ago when I read
his recipe for roasted turkey). Seasoned cubes of
dried bread sautÈed with celery, onion, herbs and
butter, then baked up to crispy-outside-soft-inside
perfection? Yes, please!

Except... My extended family has three vegetari-
ans and my daughter is gluten-free. So my chal-
lenge was how to make a dish that scratches the
stuffing itch for them without making it seem like
the ugly duckling of the Thanksgiving table. The
solution ended up being a roasted vegetable med-
ley that I promise will be the most-requested
recipe of your holiday. It is that good, and full of
nutrients, too.

To make that happen, I rely on a mix of roasted
vegetables for a caramelized sweetness that feels
roasty and homey. And I add meaty mushrooms
sautÈed in garlic and the trifecta of holiday cook-
ing herbs: rosemary, sage and thyme. A Granny
Smith apple cut into tiny cubes brings just enough
acid for depth, while a surprise little hero tucked
into the recipe - toasted walnuts - adds texture,
along with some nice healthy fats to fill up vege-
tarians who will be skipping the turkey. Easy,
healthy and satisfying. Your healthy or vegan or
gluten-free guests will feel satisfied, not sidelined.

VEGGIE OVEN HASH
Ingredients 

Start to finish: 40 minutes

Servings: 8
2 1/2 cups (3/4 pound) cubed butternut squash

(1-inch cubes)
Olive oil

Salt and ground black pepper
2 cups (1/3 pound) small cauliflower florets
2 cups (1/3 pound) small broccoli florets
1 medium yellow onion, chopped
2 stalks celery, chopped
4 cloves garlic, minced
8 ounces cremini mushrooms, sliced (cut in half

if slices are larger than bite-sized)
1 Granny Smith apple, peeled, cored and diced
2 tablespoons chopped fresh thyme
1 tablespoon minced fresh rosemary
1 tablespoon minced fresh sage
1 tablespoon lemon juice
1/2 cup toasted walnuts, roughly chopped

Preparation
Heat the oven to 400 F. Line 2 rimmed baking

sheets with kitchen parchment or foil. Mound the
squash on one of the prepared baking sheets then
drizzle with about 1 teaspoon of oil. Toss to coat,
then season with salt and pepper. Arrange in an
even layer, then roast until tender, 30 to 35 min-
utes, turning once or twice.

While the squash is roasting, mound the cauli-
flower and broccoli on the second sheet. Drizzle them
with 2 teaspoons of oil, season with salt and pepper,
then arrange in an even layer and roast for 25 min-
utes, turning halfway through, or until the cauliflower
is golden. All of the vegetables should finish roasting
around the same time. Set aside to cool.

Meanwhile, in a large saute pan over medium,
heat 1 tablespoon of oil. Add the onion and celery
and cook until translucent, about 5 minutes. Add
the garlic and mushrooms, then saute until the
mushrooms are starting to get tender, about 7
minutes. Add the apple, thyme, rosemary and
sage, then cook another 5 minutes, or until the
mushrooms are tender (but not floppy). Stir in the
lemon juice, remove from the heat and transfer to
a large bowl. Add the slightly cooled roasted veg-
etables and the toasted walnuts. Stir and adjust
seasoning if needed. —AP

You won’t miss the 
meat or bread in this 
veg-rich oven hash

By Melissa d’Arabian

Rice salads are a summertime staple, perfect for
picnics and al fresco dining. It just makes deli-
cious sense. They are versatile, unfussy and

can be served warm, room temp or chilled. Rice sal-
ads also are the perfect side dish that can be turned
into a main meal just by adding some rotisserie
chicken, tofu or fish.

But when the weather turns a little cooler, I want a
version that manages to capture the benefits of the
summer staple while managing to bring in the fla-
vors of fall. This black rice autumn salad fits the bill
perfectly.

My kids call this “Halloween salad” because of the
orange and black color scheme. Cubes of butternut
squash are dusted with pumpkin pie spice for a hint
of cold weather coziness, while grapefruit and
orange segments add brightness and freshness.
Hazelnuts add crunch, and a tangy cider vinegar
dressing (with just a splash of soy sauce and warm-
ing ginger) make this simple salad surprisingly com-
plex in flavor. To turn it into a light main dish, just add
some steamed shrimp.

The star of the autumn salad is the black rice.
Once a rare item to find, it now can often be found at
most well-stocked supermarkets, often by the name
forbidden rice. And it’s a great healthy choice. Black
rice is higher in protein, iron and fiber than even
brown rice. The texture is heartier, too, and it has a
pleasant nutty flavor. Note that black rice takes about
twice as long to cook as white rice, so plan ahead.
But it keeps its texture very well, so you can make a
batch in advance and keep it in the refrigerator for
several days to use in salads and soups all week.

Black Rice Autumn Salad
Ingredients

For the salad:
1/2 pound peeled, seeded and cubed (1 inch) butternut

squash
2 teaspoons olive oil
1/4 teaspoon pumpkin pie spice
Salt and ground black pepper
2 cups cooked black rice, cooled
2 cups orange or grapefruit segments (or mixed)
1/4 cup chopped fresh mint

For the dressing:
2 teaspoons grated fresh ginger
1 teaspoon soy sauce
2 tablespoons cider vinegar
1/4 cup orange or grapefruit juice (reserved from cutting

the segments)
2 tablespoons olive oil
1 large shallot, minced
1/4 cup hazelnuts, toasted and roughly chopped

Preparation 
Heat the oven to 400 degrees. Line a baking sheet with

kitchen parchment.  Mound the squash on the prepared bak-
ing sheet, then drizzle with the oil, pumpkin pie spice, and a
generous pinch each of salt and pepper. Mix to coat evenly,
then spread in an even layer. Roast until tender, but not falling
apart, about 20 minutes, turning halfway through. Set aside to
cool. In a large bowl, mix together the rice, citrus and mint. In a
small bowl, make the dressing by whisking together all the
ingredients except the shallot and hazelnuts. Once the vinai-
grette is smooth, add in the shallots. Add the cooled butternut
squash and dressing to the rice and mix to coat. Sprinkle with
hazelnuts. Serve at room temperature or chilled. Serves 6. —AP

Healthy rice salad is 
more treat than trick


