
Roasted Butternut Squash with Burrata and Basil Oil
by Françoise La Prune

serves level prep time cooking time category

2 as a main course
3 as a starter

easy 20 min 30 - 40 min weekday
weekend
impress

Ingredients Instructions

butternut squash
1/2 butternut squash (〜～600g/21oz)
2 big sprigs of thyme
1 tbsp olive oil
〜～1 tsp aged balsamic vinegar
salt & pepper
1 tbsp pumpkin seeds

basil oil
1 small bunch basil (〜～25g/0.9oz) - 
leaves and sprigs
1 small garlic glove
3 tbsp olive oil
salt

honey mustard dressing 
(will give you more than needed!)
1 tsp wholegrain mustard
1 tsp honey
2 tbsp balsamico
1/2 tsp lemon juice
6 tbsp olive oil
salt & pepper

finishing
200g / 7oz burrata
2 handful baby leaf salad

1. Preheat the oven to 220ºC/200ºC Fan; 430ºF/390ºF Fan.

start with the squash
2. Discard the seeds of the squash. Cut into 2cm/04.in-thick 

and around 5cm/2in-long wedges. Leave the skin on. Place 
into a bowl with the thyme and olive oil. Season with salt and 
pepper. Mix well so that everything is coated.

3. Place the squash on a baking tray or a skillet. Drizzle with 
the aged balsamic vinegar. Bake for 30-40 minutes until 
coloured and soft - test with a knife. If the squash gets too 
coloured but is not yet soft, cover with aluminium foil!

4. While the squash is in the oven, place the pumpkin seeds on 
another baking tray, put them in the oven on a level below 
the squash. Roast them for around 5 minutes until they pop. 
Take them out and let them cool.

basil oil
5. Put the basil, olive oil and salt into a food processor. Blitz 

until you get a fine paste. Set aside.

honey-mustard dressing
6. Place all the ingredients for the dressing and a splash of 

water in a bowl, season to taste - mix well.

finishing
7. Assemble the warm squash wedges on the plates in a flower 

formation. Cut the burrata with a spoon in 2 - lay the burrata 
in the middle across the wedges. Mix the salad with 2 tbsp of 
the dressing. Lay on top of the burrata. Drizzle with the basil 
oil and aged balsamic. Sprinkle the pumpkin seeds on top.

8. Enjoy!

This combination screams with goodness! The sweet roasted 

butternut squash blends perfectly with the creamy burrata and basil 

oil, allowing you to indulge your ‘autumny’ side with minimal effort.

HINT: 

Cut the burrata with 

a spoon or the hands 

to make it look more 

natural.



Tips / Variations:
In case you cannot find burrata, use good quality of mozzarella di buffala.
If you don’t have aged balsamic vinegar, take your normal balsamic and reduce it to half.
Use pumpkin instead of butternut squash.
Why not adding some spice? Add chilli flakes and garlic to the butternut squash before putting it in the 
oven.


