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	Local Catering








cooking with winter squash








Butternut Squash Pie


from: allrecipes.com





1 1/2 cups peeled and cubed butternut squash


1 cup lightly packed brown sugar


1 tablespoon cornstarch


1 egg, beaten


1 cup evaporated milk


1 teaspoon ground cinnamon


1 pinch ground allspice


1 pinch ground cloves


1 pinch ground ginger


1 pinch ground nutmeg


1 (9-inch) unbaked pie shell





Place squash in a saucepan with enough water to cover. Bring to a boil, and simmer over medium heat until tender, about 15 minutes. Drain, and cool.





Preheat oven to 350 degrees.





In a blender or food processor, combine butternut squash, brown sugar, cornstarch, egg, milk, cinnamon, cloves, ginger, and nutmeg. Process until smooth. Pour into the unbaked pie shell.





Bake in preheated oven for 50 minutes, or until a table knife comes out clean when inserted in the center.





8 servings; calories 207, total fat 7.8g, cholesterol 26mg
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Squash Braid 


from: allrecipes.com





1 (.25) package active dry yeast


2 tablespoons warm water


1 cup mashed, cooked butternut squash


1/3 cup warm milk


1/4 cup butter or margarine, softened


1 egg


3 tablespoons brown sugar


1/4 teaspoon salt


3 cups all-purpose flour


GLAZE:


1 egg, beaten


1 tablespoon water





In a small bowl, dissolve yeast in water. In a mixing bowl, combing squash, milk, butter, egg, brown sugar and salt; mix well. Add yeast mixture, and 


1 1/2 cups flour; mix well. Add enough remaining flour to form a soft dough. Turn onto a floured surface; knead until smooth and elastic, about 6-8 minutes. Place in a greased bowl, turning once to grease top. Cover and let rise in a warm place until doubled, about 1 hour. Punch dough down. Divide into thirds; roll each third into 1 18-in. rope. Place on a greased baking sheet. Braid ropes together; pinch ends. Cover and let rise until nearly doubles, about 30 minutes. Combine glaze ingredients, brush over braid. Bake at 350 degrees for 20-25 minutes or until golden brown. Remove from pan and cool on a wire rack. 
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Baking Method


Cut smaller squash (like acorn squash) in half; scoop out the seeds. Place 2 teaspoons honey, brown sugar, or maple syrup and 1 tablespoon butter into their centers. Bake in a preheated 350 degrees F (175 degrees C) oven for about 30 minutes, or until easily pierced with a fork.


Boiling Method


Cut the squash in half and discard the seeds. Peel and cut the squash into chunks. Place in a saucepan and cover with water. Bring to a boil and cook until the squash is tender. Let the chunks cool, then purée the flesh in a food processor or mash. To use the purée in pies, pass it through a strainer or sieve to remove any fibers or chunks.


Roasting Method


Cut in half and seed squash. Place the squash halves, cut-side up, on a rimmed baking sheet. Rub the flesh with softened butter or oil, season with salt and pepper and drizzle with brown sugar, maple syrup or orange juice. Flip the squash over and roast them for 40 to 45 minutes in a preheated 400 degrees F (200 degrees C) oven. Roast the squash until the skin is blistered, browned and the flesh tender. Insert a fork or knife under the skin to test that the flesh is tender. When the squash has cooled the skin should peel off easily.


Roasting squash helps to maintain squash's delicate flavor. Once roasted and cooled, there are a plethora of cooking options available. One option is to mash the squash and use it in any recipe calling for squash purée. Roasted squash freezes extremely well and reheats easily. Don't be afraid to roast several squash at once and freeze it for use during the holidays; it'll cut down on some of the cooking crunch come November and December!








Acorn Squash with Apple Recipe


from: allrecipes.com





1 acorn squash


2 apples, cored and sliced


1 tablespoon butter


2 tablespoons brown sugar


1 tablespoon finely chopped walnuts


1/2 teaspoon salt


1/2 teaspoon ground cinnamon





To easily peel the acorn squash without losing a lot of vegetable, gently drop the squash in a large pot of boiling water, and boil for 15 minutes. Pour off the boiling water and fill with cold water and let site 5 minutes to cool. When col enough to handle, use a knife to slice off the peel on the ridges and use a teaspoon to dig out the peel in the valleys. Slice the squash in half and remove the seeds and stem. Then slice the halves into sections and finally cut into 1 inch chunks.





Place teh squash chunks into a large microwave-safe bowl along with the apples. Dot with pieces of butter. Sprinkle the brown sugar, walnuts, salt and cinnamon over the top. Cover with plastic wrap, and poke a few holes in it for ventilation. 





Cook in the microwave, and cook for another 7 1/2 minutes on full power, until tender. Serve hot.





6 servings; calories 98, total fat 2.9g, cholesterol 5mg








squash tips!








Butternut Squash Soup with Spinach Ravioli


from: allrecipes.com





1/4 teaspoon ground cumin


1/4 teaspoon group nutmeg


2 tablespoons butter


1 cup sliced onions


3/4 cup sliced leeks


2 1/2 cups peeled, seeded, and cubed butternut squash


1/2 cup dry white wine


5 cups chicken or veggie broth


1 pinch ground cinnamon


1 pinch ground ginger


1 pound cheese filled spinach ravioli


3/4 cup light cream


salt and pepper to taste





Place the cumin seeds and nutmeg in a large saucepan over medium heat, and cook until lightly browned. Stir in the butter, and saute the onions and leeks until tender. Mix in squash, wine, and broth. Season with cinnamon and ginger. Reduce heat, and simmer 10 to 15 minutes.





Bring a large pot of lightly salted water to a boil. Add ravioli, and cook 8 to 10 minutes or until al dente; drain.





With a hand mixer, puree the soup mixture. Blend in light cream, and season with salt and pepper. Mix in the cooked ravioli just before serving.





12 servings; calories: 175, total fat 7.9g, cholesterol 32mg






















































































































































































