
The DOS Laboratory’s 
Roasted Winter Squash 
Platter with Parsley 
Salad with Creamy 
Walnut Vinaigrette
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1 Preheat oven to 400°F (204°C)

2 In a large bowl, toss the sliced squash with the olive oil, 
cayenne, salt, and lemon or lime juice. (I prefer lime, but I had 
an unfortunate lime incident so used lemon). Spread the squash 
out evenly on a parchment- or foil-lined cookie sheet and roast 
until the vegetables begins to darken and caramelize and are 
completely fork tender, about 30 minutes. You should turn the 
slices over about halfway through. Set aside, preferably where 
they can stay warm.

3 Meanwhile, make the dressing. In a bullet blender, combine 
olive oil, walnut oil, vinegar, lemon juice, 3 tablespoons of the 
toasted chopped walnuts, maple syrup, mustard, salt, and red 
onion. Puree until smooth; you may thin it a bit with up to a 
tablespoon of warm water.

4 When ready to serve, make a parsley salad by gently tossing 
the parsley with a tablespoon of walnut oil and a bit of flaky sea 
salt. Spread some of the dressing in a substantial layer on a 
plate or platter and arrange the squash attractively upon it, as if 
on a creamy walnut throne. Pile the parsley salad on top (you 
want a lot of parsley salad; I used less in the photo so you could 
see the pretty squash, but it should be a 50-50 ratio). Sprinkle 
with toasted walnuts and a bit of flaky sea salt then drizzle with 
more dressing if desired. Or you may serve the extra dressing 
at the table.

FOR THE SQUASH PLATTER

• 2 medium delicata squash, 1 sweet 
dumpling squash, or a combination

• 1 tablespoon olive oil

• pinch of cayenne

• flaky sea salt

• fresh lime or lemon juice

• 1 very large bunch Italian flat leaf parsley, 
stems removed

• 1 tablespoon walnut oil

• 3/4 cup roughly chopped toasted walnuts

FOR THE DRESSING

• 4 tablespoons olive oil

• 1 tablespoon walnut oil

• 2 tablespoons red wine vinegar

• 1 tablespoon lemon juice

• 3 tablespoons chopped toasted walnuts

• 1 tablespoon maple syrup

• 1 teaspoon Dijon mustard

• 1/4 teaspoon sea salt

• 3 tablespoons chopped red onion


