
Squash Recipes 
 
 
Butternut Gnocchi with Sage 
from Italian Country Cooking, by Loukie Werle 
 
1 pound winter squash with skin on, preferably butternut, seeds removed 
2 eggs 
grated zest of 1 lemon 
pinch of sugar 
2 tsp Marsala or brandy 
freshly grated nutmeg 
1 1/3 cup all purpose flour, or more if necessary 
4 Tbs unsalted butter, at room temperature 
handful of sage leaves 
 
Cut the butternut squash into large pieces, and bake on a lightly oiled baking sheet in a 
375' oven for 30 minutes, or until easily pierced with a skewer. Remove the skin and press the 
butternut squash through a potato ricer, a mouli, or grate in a processor. Don't process to a 
puree, as this will make it too smooth. Combine the squash, eggs, lemon zest, sugar, and 
Marsala in a bowl and season with salt, pepper and nutmeg. Beat until well combined, then stir 
in the flour and mix thoroughly until well blended, and the mixture starts to come away from the 
sides of the bowl. Stir in 1-3 tablespoons extra flour, if necessary. Make little dumplings, using 
two teaspoons – scoop up a teaspoon full, and use the other spoon to scrape off – and drop into 
a large pan of salted, simmering water. Do this in batches of about six at a time. Stir so they 
don't stick to the bottom, and cook 2 minutes, or until they float to the surface. Remove with a 
slotted spoon, drain briefly on paper towels and place in a generously buttered, heated dish. 
Melt the butter in a small pan, add the sage leaves and wilt for a minute. Serve the gnocchi 
immediately, tossed in the sage butter, or reheat in a 350' oven for 10 minutes. 
 
 

Cheesy Spaghetti Squash 
 
1 4-lb spaghetti squash 
2 tsp butter 
1/4 c minced onion 
1/4 c diced red pepper 
1/4 c diced green pepper 
1/2 tsp oregano 
1/4 tsp marjoram 
1/4 tsp basil 
1/4 tsp minced garlic 
Salt and pepper 
2 cups shredded Monterrey Jack cheese 
1 can (2.25-oz) sliced black olives 
 
Pierce squash with fork several places. Bake on baking sheet at 350° for 45 minutes. Turn and 
bake 45 minutes longer or until shell gives to pressure. When cool enough to handle, cut 
squash in half. Scoop out and discard seeds. Remove strands with fork. 
Melt butter in skillet. Sauté onion, green and red peppers until tender. Add squash strands, 
oregano, basil, marjoram, garlic, salt and pepper to taste, cheese and olives. Toss until cheese 
is evenly distributed. Place in 1-1/2 quart casserole and return to oven until cheese is melted, 
about 10 minutes. 



Mashed Kabocha Squash with Maple Syrup 
 
1 Kabocha squash, about 3 to 4 pounds, cubed and peeled 
2 Tbsp butter 
3 to 4 Tbsp maple syrup 
salt and pepper to taste 
 
Cut squash in half; scoop out seeds. Cut Kabocha squash into 2-inch pieces; peel, rinse, and 
drain. Steam the Kabocha squash, covered, over simmering water until tender, about 25 to 35 
minutes. Drain squash and transfer to a large bowl. Add the butter and some of the maple 
syrup. Mash and taste. Add more maple syrup, if desired, and salt and pepper to taste. 
 
 
 
 
 

Squash with pasta and sage 
 
1 medium butternut squash, about 2 pounds 
1 large sweet onion, coarsely chopped 
1 scant tsp kosher salt 
1/8 tsp freshly ground black pepper 
3 to 4 Tbs olive oil 
8 ounces rombi, farfalle, or similar flat or ruffled pasta 
4 Tbs unsalted butter 
2 dozen sage leaves 
2 medium cloves garlic, minced 
salt and pepper, to taste 
1/2 cup shredded parmesan cheese, plus more for garnish 
 
Heat oven to 375°. Using a vegetable peeler, peel the squash. Scoop out seeds and cut into 
1/2- to 1-inch cubes. Combine squash, chopped onion, and 1 scant teaspoon kosher salt, 1/8 
teaspoon pepper, and 3 to 4 tablespoons of olive oil. Toss to coat and spread out in a large jelly 
roll pan or roasting pan. Roast for 30 to 35 minutes, or until tender and lightly browned, turning 
about halfway through the roasting time. 
Meanwhile, cook pasta as directed on the package; drain and rinse with hot water. 
Set aside. 
In a large saucepan or skillet over medium-low heat, cook butter and sage leaves until the butter 
begins to brown. When the sediment turns medium brown, add the garlic and continue cooking 
for about 1 minute. Do not let the butter burn. Remove from heat and remove the sage with a 
slotted spoon; use a spoon to crumble. Add the cooked and drained pasta to the butter mixture, 
along with the crumbled sage and roasted butternut squash and onions. Put back on the heat 
and continue cooking, stirring, until pasta and squash are hot. Add salt and pepper to taste. 
Toss with the 1/2 cup of shredded parmesan cheese just before serving. Garnish with more 
parmesan. 
Serves 4 to 6. 
 
 
 
 
 
 
 



Squash and Wild Rice 
 
1 medium size winter squash, any variety (about the size of a large acorn squash or  

a small butternut) 
1 cup uncooked wild rice 
1-2 garlic cloves, minced 
8 oz. blue or gorgonzola cheese, coarsely crumbled 
Olive oil 
1 cup cashews, toasted 
Salt and pepper, to taste 
 
Put the wild rice in a medium sauce pan and cover with 2½ cups cold water, salted to taste. 
Cook for 50-60 minutes, until rice puffs open. Meanwhile, halve the squash and scoop out the 
seeds and pulp. Peel and cube into bite-size pieces. Place the pieces in a steamer basket and 
steam the squash until a fork pierces through them easily. Transfer the squash to a bowl, add 
the garlic, salt and pepper and toss with olive oil to coat the squash lightly. When the rice is 
finished, drain any extra water and toss with the squash. Add the cheese and cashews. Serve 
immediately. 
Comments: Well, my wife, Jenny Kutter, invented this one so I’m certainly not going to say 
anything bad about it. Actually, this is one of the best dishes I’ve eaten. It’s perfect in its 
simplicity to create and its simple, but nuanced, touch to the palate. The wild rice and squash 
make it a fitting dish for fall harvest in Minnesota. 
 
 
 

Butternut Squash Pizza 

(from Jennifer Kellen) 
 
1 butternut squash (about 1 lb) 
olive oil 
salt and pepper 
2 cloves garlic, minced 
1 pizza crust 
¼ cup grated mozzarella 
¼ cup grated gruyere 
12 sprigs parsley 
20 sage leaves 
½ lemon 
 
Preheat oven to 400˚F. Slice off the top of the squash, about ½-inch under the stem and slice 
off the bottom to just remove the remnants of withered flower stem; be careful not to cut into 
seed cavity. Split the squash in half crosswise just above the bulge. Stand each end up and 
carefully cut away the skin. Cut each portion in half lengthwise and scoop out seeds. Cut the 
quarters crosswise into ¼ inch slices. Brush the slices with olive oil, salt and pepper and put 
them in one layer on baking sheet. Roast in oven for 30-60 minutes. It is done when lightly 
browned and tender. Meanwhile, mix garlic with ¼ cup olive oil. When squash slices are done, 
remove from the oven. Boost the temperature to 500˚F. Roll out pizza dough, brush with olive oil 
and garlic, and sprinkle evenly with the cheeses. Arrange the slices of cooked squash over the 
cheese. Bake the pizza about 10 minutes, until the crust is browned. While pizza is baking, chop 
parsley and sage. Fry the sage leaves briefly in hot olive oil, then drain them on an absorbent 
towel. When pizza is done, garnish with sage, parsley and a squeeze of lemon. 
 
 



Lamb and Winter Vegetable Stew 
 
2 Tbs vegetable oil 
1 lb lamb stew meat, cubed (beef may be substituted) 
2 cups beef broth 
1 cup dry red wine 
2 cloves garlic, minced 
1 Tbs chopped fresh thyme 
1/4 tspn salt 
1/4 tspn black pepper 
1 bay leaf 
2 cups peeled, seeded, and sliced butternut squash 
1 cup peeled, sliced parsnips 
1 cup peeled, chopped sweet potatoes 
1 cup sliced celery 
1 medium onion, thinly sliced 
1/2 cup sour cream 
3 Tbs all-purpose flour 
 
Heat the oil in a large saucepan, and brown the lamb meat on all sides. Drain fat, and stir in the 
beef broth and wine. Season with garlic, thyme, salt, pepper and bay leaf. Bring the mixture to a 
boil. Reduce heat, cover, and simmer 20 minutes. Mix in the squash, parsnips, sweet potatoes, 
celery, and onion. Bring to a boil, then reduce heat and simmer 30 minutes or until the 
vegetables are tender. In a small bowl, blend the sour cream and flour. Gradually stir in 1/2 cup 
of the hot stew mixture. Stir the sour cream mixture into the saucepan. Remove the bay leaf, 
and continue to cook and stir until thickened. 


