
TASTE WITHOUT WASTE 

Roasted Butternut Squash with Spiced Chickpeas 
Serves 4-6 

Ingredients 
1kg butternut squash, peeled deseeded and cut into 4cm chunks 
300g French shallots or small onions, halved or quartered 
6-7 garlic cloves, unpeeled and bashed 
2 tblsp olive oil 
Sea salt 
Freshly ground black pepper 

Spicy Chickpeas: 
175g dried chickpeas, soaked in cold water overnight (or 400g can) 
2 bay leaves 
1 teaspoon cumin seeds 
1 teaspoon of fennel seeds 
1 teaspoon coriander seeds 
10 black peppercorns 
1 garlic clove, finely chopped 
1 teaspoon rosemary, finely chopped 
1 teaspoon mild paprika 
Pinch cayenne pepper 
¼ tsp sea salt 
4 tbsp olive oil 

Method 
Drain chickpeas and place in a medium sized pot with bay leaves. Cover with plenty of cold water, bring to boil and 
boil hard for ten minutes. Reduce heat to gentle simmer and cook for about one hour, until tender and able to be 
crushed with a fork. Whilst simmering, skim off any scum that rises to the surface and add more boiling water if 
necessary. 

Meanwhile, preheat oven to 190C. Put the squash, shallots and garlic cloves in a large roasting dish. Drizzle with olive 
oil and grind a fair amount of black pepper over the top. Sprinkle over salt to taste. Toss well. Roast for about 50 
minutes, tossing halfway through, until tender and the edges are beginning to caramelise. 

Whilst the squash is roasting and the chickpeas are still cooking, prepare the spicy dressing. Dry fry the cumin, fennel, 
coriander and peppercorns in a small fry pan until fragrant. This should take one to two minutes. Use a pestle and 
mortar or spice grinder to crush to a powder. Don’t worry if it isn’t really fine – some coarse bits are ok. Return to the 
pan and add garlic, rosemary, paprika, cayenne pepper, salt and extra virgin olive oil. Stir well and heat gently for one 
minute. Remove from heat and set aside. 

Once the chickpeas are tender, drain well and return to pan. Drizzle over the spicy dressing and mix thoroughly. 

To serve, divide roasted veg between bowls and sprinkle over the spicy chickpeas. 

Source: Slightly adapted from River Cottage Veg Everyday 
Printed from: www.tastewithoutwaste.com 

	  


