
Glossary
Tartine: Tartine is the French
name for an open-faced
sandwich layered with meats
or vegetables over a soft
spread.

Cooking Tip
Rubbing warm bread with a
sliced garlic clove imparts just
enough flavor; no chunks of
the raw stuff are needed for
taste! 

Be sure to read through the
entire recipe before you
begin cooking. Trust us--
you'll be glad you did! 

Visit youtube.com/theplated
for helpful how to videos!

 30-40 minutes 670 calories per serving

Squash, Ricotta, and Sage Tartines with Apple Salad

servings  



1. Prepare Ingredients
Preheat oven to 450°F. Quarter
butternut squash cubes. Roughly chop
sage leaves, discarding stems. Rinse
celery and thinly slice on a diagonal.
Rinse arugula and pat dry with paper
towel. Rinse apple and thinly slice,
discarding core. Halve lemon. Halve
garlic clove. Rinse parsley and pick
leaves, discarding stems.

2. Roast Butternut Squash
On a baking sheet, toss butternut
squash with sage, 1 tablespoon olive oil,
salt, and pepper. Roast until tender,
about 15 minutes. Remove from oven
and set aside.

3. Make Vinaigrette and
Season Ricotta
While squash roasts, in a medium bowl,
whisk together 1 packet honey, juice of
½ lemon, and 1 tablespoon olive oil.
Taste and add salt and pepper as
needed. In a small bowl, combine ricotta
and juice of remaining ½ lemon. Taste
and add salt and pepper as needed. Set
both aside.

4. Toast Bread
Heat 1 tablespoon olive oil in a large pan
over medium heat. When oil is
shimmering, add bread slices in a single
layer, working in batches if necessary,
and toast until golden, about 2 minutes
per side. Remove and rub one side of
each slice with cut side of garlic clove
and season with salt. Discard garlic.

5. Toss Salad and Mash
Squash
Add celery, arugula, apple, and parsley
to bowl with dressing and toss to coat.
Using a fork, lightly mash roasted
squash.

6. Plate Tartines
Spread ricotta evenly over garlic-rubbed
sides of bread. Drizzle ricotta with
remaining honey, then top with
butternut squash and sage. Divide salad
evenly between 2 plates and serve
alongside tartines. 

Ingredients
12  ounces cubed butternut squash
3  sprigs sage
1  stalk celery
3  cups arugula
1  Gala apple
1  lemon, divided
1  clove garlic
⅙  bunch parsley
2  packets honey, divided
½  cup ricotta cheese
4  slices sourdough bread

What You Need At Home
baking sheet
large pan

3  tablespoons olive oil
 kosher salt
 black pepper

Don't forget to post your
#platedpics to Twitter,
Facebook, and Instagram!


