Roasted Vegetable Salad with Chick Peas and Wild Alaska Salmon
This healthy, filling salad is full of bright colours and lively flavours. It’s really satisfying!

Serves: 4

Preparation time: 15 minutes

Cooking time: 40 minutes, plus cooling time

1 small butternut squash, peeled, deseeded and cut into chunks

1 tbsp olive oil

2 courgettes, cut into chunks

400g can chickpeas, rinsed and drained
1 tsp cumin seeds
4 handfuls baby spinach leaves

 3 tomatoes, sliced into wedges

¼ cucumber, sliced

1 x 416g or 2 x 213g cans red or pink wild Alaska salmon

Dressing:

6 tbsp low fat natural yogurt

1 tsp wholegrain or Dijon mustard

Finely grated zest of 1 lemon

Salt and freshly ground black pepper

· Preheat the oven to 200°C, fan oven 180°C, Gas Mark 6

· Put the butternut squash into a roasting tin and add the olive oil, tossing to coat. Roast for 20 minutes. Add the courgettes and chickpeas, sprinkle with the cumin seeds and toss together, then roast for a further 20 minutes. Cool
· Mix the cooled butternut squash, courgettes and chickpeas with the spinach leaves, tomatoes and cucumber

· Drain the canned salmon, discarding the liquid. Remove any skin and bones, if wished, then break the salmon into chunks and add to the salad. Share between four serving plates

· Make the dressing by whisking the yogurt, mustard and lemon zest together with 1 tbsp cold water. Season, then drizzle over the salads
Cook’s tip: If you prefer, use mixed salad leaves instead of spinach
