Roast Pumpkin with Smokey Paprika, Gathel’
Roasted Garlic & Natural Yoghurt &Feast

By Ashley Alexander

The beauty of this recipe lies in its simplicity - it's easy to make and can be paired with almost anything. |
especially love to serve it with roast chicken and a variety of sides, but feel free to get creative with your
choices. What's great about this dish is that it's versatile enough to be served warm straight from the oven,
or at room temperature if you need to prepare it ahead of time. It's elegant and sophisticated, yet the
combination of flavours is also approachable and suitable for everyday cooking.

SERVES 6 | PREP TIME 20 minutes | COOK TIME 1 hour | TOTAL TIME 1 hour 20 minutes

INGREDIENTS

e 1/2 a small Japanese pumpkin/kabocha
squash (you could also use butternut
pumpkin)

1tablespoon smokey paprika

1 small fresh garlic clove

Extra virgin olive oil

1 cup thick unsweetened Greek yoghurt
Flakey sea salt

Freshly cracked black pepper



https://www.gatherandfeast.com

METHOD

Browned butter
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Preheat your oven to 190°C/375°F.

2. Cut the pumpkin into slices roughly 2-3cm thick, keeping the skin on.
3.
4. Drizzle the pumpkin with olive oil and sprinkle with the smokey paprika and a generous pinch of salt,

Next, place the pumpkin onto a large paper-lined tray.

then toss to coat.

Arrange the pumpkin in a single layer on the tray and place into the oven for roughly 1 hour, or until
golden and crisp on the edges.

While the pumpkin is cooking, crush or finely grate the fresh clove of garlic into the yoghurt.

Now add a pinch of salt to taste, mix well then set aside.

Once the pumpkin is cooked remove it from the oven and arrange it onto a serving dish.

Drizzle the pumpkin with the garlic yoghurt, a tiny sprinkle of smokey paprika, and a generous sprinkle
of freshly cracked black pepper.

10. Serve and enjoy!

NOTES

Serve this dish warm straight from the oven, or at room temperature if you need to prepare it ahead of

time.
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Find the recipe online:
https.//www.gatherandfeast.com/roast-pumpkin-smokey-paprika-roasted-garlic-natural-yoghurt

Let me know if you make the recipe! x @gatherandfeast
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