
Ingredients:  


1. 1 butternut squash


2. 1 medium onion diced


3. 1 tablespoon pine nuts


4. 1 teaspoon zaatar 


5. 1 tablespoon fresh parsley (decorate)


6. 1/4 cut prepared tahini **


Directions:


Peel, dice, and roast squash with onion until tender


Plate mixture on serving platter, drizzle tahini and garnish 
with pine nuts, zaatar, and parsley


Serve at room temperature


** Tahini Recipe


1/4 cup raw tahini (preferably whole seed)


1/4 cup water


1 tsp garlic powder


1/4 tsp salt


2 tablespoon lemon juice


Mix ingredients and adjust to taste and consistency


Roasted Squash with Tahini


