
Squash Ribbon Salad with Red Curry Vinaigrette 
 

This inspired no-cook preparation for summer squash gets bold flavor from a drizzle of Thai-

style vinaigrette and a sprinkle of crisp pancetta. For effortless, paper-thin squash ribbons, use a 

vegetable peeler.  

 

Prep Time: 15 minutes 

Cook Time:  5 minutes 

 

Red Curry Vinaigrette: 

2 tablespoons (30 mL or 30grams) packed brown sugar  

2 tablespoons (30mL) lime juice  

2 tablespoons (30mL) rice vinegar  

2 tablespoons (30 mL or 30grams) Thai Kitchen
® 

Red Curry Paste 

2 teaspoons (10mL) Thai Kitchen
®
 Premium Fish Sauce 

1/4 teaspoon (1 mL or 0.5 grams) McCormick
® 

Crushed Red Pepper 

 

Squash Ribbon Salad: 

4 slices (55grams) pancetta 

1 large yellow squash 

1 large zucchini 

1 cup (250 mL or 160grams) halved cherry tomatoes 

 

1. For the Vinaigrette, mix all ingredients in small bowl until well blended. Set aside. 

 

2. Cook pancetta in medium skillet on medium heat until crisp. Drain on paper towels. Crumble 

into large pieces. Set aside.  

 

3. Trim squash ends. Slice into ribbons with vegetable peeler or mandolin. Place squash ribbons 

and tomatoes on serving platter. Drizzle with Vinaigrette. Sprinkle with pancetta. 

 

Makes 6 servings. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Curried Butternut Squash with Pancetta, Leeks and Toasted Squash Seeds 
 

For a seasonal dish with global flair, prepare butternut squash with fragrant red curry powder, 

creamy coconut milk and savory pancetta. Reserve squash seeds and toast them to enhance the 

dish with a nutty crunch. 

 

Prep Time:  30 minutes 

Cook Time: 25 minutes 

 

1 medium butternut squash, about 2 pounds (900grams) 

1 1/2 teaspoons (7 mL or 3grams) McCormick
®
 Gourmet Collection Red Curry Powder 

1 teaspoon (5 mL or 3.5 grams) McCormick
®
 Minced Garlic 

1 tablespoon (15 mL or 15 grams) butter, melted 

1/2 cup (125 mL or 75grams) chopped pancetta  

1 cup (250 mL or 100grams) chopped leeks 

1/2 cup (125 mL) Thai Kitchen
® 

Coconut Milk 

 

1. Peel, seed and cut squash into 1/2-inch (1.5 cm) dice (about 5 cups). Reserve squash seeds. 

Mix red curry powder and minced garlic in small bowl. Toss squash seeds, butter and 1 

teaspoon (5 mL) of the seasoning mix in medium bowl to coat well. Spread in single layer on 

large baking pan. 

 

2. Bake in preheated 350°F (180°C, Gas Mark 4) oven 25 minutes or until seeds are lightly 

browned and crunchy, stirring after 15 minutes. Set aside. 

 

3. Meanwhile, heat large nonstick skillet on medium-high heat. Add pancetta; cook and stir 5 

minutes or until golden brown. Add squash; cook on medium heat 10 to 12 minutes or until 

tender, stirring occasionally. Add leeks and remaining seasoning mix; cook and stir 4 

minutes. Stir in coconut milk. Remove from heat. Garnish with toasted squash seeds. 

 

Makes 6 servings. 

 


