
Shaved Kohlrabi & Winter Squash with Whipped Cheese
by David Nichols, Rider

Ingredients
1 cup shaved winter squash, spiralized

2 medium kohlrabi, spiralized

¼ cup parsley leaves

¼ cup mint leaves

¼ cup cilantro leaves

¼ cup Mint Chimichurri (see recipe)

¼ cup Whipped Cheese (see recipe) 

1 cup Roasted Winter Squash (see recipe) 

Salt and pepper

Mint Chimichurri

1 cup fresh mint leaves, cut in chiffonade

½ cup chopped cilantro

1 shallot, finely diced

1 tsp red chili flakes

½ tsp Dijon mustard

¼ cup sherry vinegar

½ cup extra virgin olive oil

salt and pepper to taste

Roasted Winter Squash

2 cups peeled and medium diced butternut squash

1 tablespoon olive oil

1 teaspoon ground cumin

1 teaspoon smoked paprika

1 teaspoon aleppo pepper

1 teaspoon fresh thyme leaves

salt and pepper

Whipped Cheese

1/3 cup cream cheese, room temperature

¼ cup Greek yogurt

1 teaspoon ground cumin

1 tablespoon honey

1 teaspoon fresh cracked black pepper

2 teaspoon olive oil

salt to taste

“The reason I love this salad is because it can be done ahead of time and is great for meal prep or entertaining. 
It also packs a lot of flavor without having to do a lot of cooking. The fresh herbs and spices really work well 
together.”



Instructions
Combine the shaved raw squash and kohlrabi with the fresh herbs and mint chimichurri, seasoning it with salt 
and pepper. Spread the cheese on a serving platter and top with the roasted squash. Top with the dressed 
salad and serve.

Mint chimichurri

Add all ingredients to a mixing bowl minus the olive oil. Slowly whisk the olive oil in until incorporated. Season 
with salt and pepper.

Roasted Winter Squash

Toss all ingredients together and lay on baking sheet and place in 350-degree oven for 15 minutes until tender, 
let cool.

Whipped Cheese

Add all ingredients to mixing bowl and mix until incorporated.


