
 

 

Seasonal Salad with Warm Pumpkin Wedges and Honey Vinaigrette 

This is a gorgeous composed salad, which means that it’s assembled on a serving platter instead 
of tossed in a bowl. I let the size and shape of the pumpkin guide how I carve it, such as into 
wedges or rings.  

I love to pair aged Gouda or Gruyere with pumpkin and other roasted orange vegetables, such 
as winter squash and sweet potatoes. These cheeses take on a lovely amber color and deeper 
flavor as they age, and (unlike Cheddar) melt well without separating. Look for them in the 
specialty cheese section of your grocery store. They keep for months, so you can buy a big 
wedge to use throughout pumpkin and fall cooking season. I usually grab my vegetable peeler 
to quickly shave off the amount I need for a recipe, or use the large holes of a box grater. 

If you are craving pumpkin, but don’t have the time or ingredients to prepare the entire salad, 
just roast the pumpkin pieces to serve as a quick side dish, perhaps drizzled with a little maple 
syrup, sorghum, honey, or pomegranate molasses for a touch of sweetness. 

Makes 4 servings 

Spice-Roasted Pumpkin Wedges 
1 small cooking pumpkin (about 1 1/to 2 pounds) 
2 to 3 tablespoons vegetable or olive oil  
2 tablespoons sugar 
3/4 teaspoon pumpkin pie spice  
1/4 teaspoon ground chipotle chile or smoked paprika, to taste 
1 teaspoon kosher salt 
1/2 teaspoon ground black pepper 
 
Honey Vinaigrette  
1/4 cup unfiltered apple cider vinegar or white balsamic vinegar 
Finely grated zest and juice of 1 lemon (about 1/4 cup) 
2 tablespoons honey, plus more for drizzling 
1/2 cup light, fruity olive oil or vegetable oil 
1 tablespoon pumpkin seed oil (optional) 
Kosher salt and ground black pepper, to taste 

Salad 
5 ounces leafy salad greens (a baby kale and arugula mix is great here) 
1 small tart apple, cored and thinly sliced or julienned 
1 small fennel bulb, halved and thinly sliced (save a few fronds for garnish) 
1/2 cup pomegranate arils 
Roasted Pumpkin Seeds, either homemade (recipe follows) or store-bought  
1 ounce aged Gouda or aged Gruyere shaved or grated from a large wedge  



 

 

 
1. For the wedges: Heat the oven to 375°F. Line a rimmed baking sheet with parchment paper. 
2. Cut the pumpkin into quarters and remove the seeds and wet fibers. (If planning to roast 

the seeds, do so before preparing the rest of the salad. The recipe follows.)  
3. Cut the quarters into 1-inch thick wedges. Peel with a sturdy vegetable peeler. (Thicker 

skins might require more than one pass of the peeler.) 
4. Place the wedges in a large bowl. Drizzle with vegetable oil and toss to coat. Stir together 

the sugar, pie spice, chipotle, salt, and pepper in a small bowl. Sprinkle over the pumpkin 
and toss to coat. Arrange the wedges in a single layer on the prepared baking sheet. Roast 
until tender and gently sizzling, about 25 minutes. Meanwhile, make the vinaigrette. 

5. For the vinaigrette: Combine all of the ingredients in a jar. Close tightly and shake well. 
Season with salt and pepper. Set aside at room temperature until needed. Shake well 
before serving. 

6. For the salad: Spread the salad greens on a serving platter. Top with warm pumpkin 
wedges, apple slices, fennel slices, pomegranate arils, and pumpkin seeds.  Shave a few 
ribbons of cheese over the top. Drizzle with the rest of the vinaigrette. 
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