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Squash Bread

2 cups all-purpose flour

1 tsp. baking soda

[image: image2.wmf]1/2 tsp. salt

1 tsp. ground cinnamon

1 tsp. ground ginger

1/4 tsp. ground nutmeg

1/4 cup butter or margarine

1 cup sugar

1/2 cup honey

1 egg plus 1 egg white

1 1/4 cup pureed cooked winter squash

Sift together first six ingredients.  Set aside.  In a large bowl, mix oil, sugar and honey together until light and fluffy.  Best in egg and egg white.  Add squash puree and beat until smooth.  Fold in dry ingredients.  Turn into a greased 9 x 5 inch loaf pan.  Bake until golden brown and a toothpick inserted in the center comes out clean, about one hour.  Remove from the oven, let stand in pan 10 minutes.  Turn out onto a wire cooling rack.  Sprinkle with powdered sugar when cool.
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2 acorn squash, halved and seeded

salt and pepper to taste

2 Tbsp. butter

4 Tbsp. firmly packed brown sugar

1/2 tsp. ground cinnamon

Preheat oven to 350°.  Place squash in a shallow baking pan, cut side down.  Bake in preheated oven for 30 minutes, or until tender.  Turn cut side up; season with salt and pepper, dot with butter and sprinkle with brown sugar and cinnamon.  Bake for 20 minutes more. 

Nutmeg Squash

4 cups squash, cooked & mashed

3 Tbsp. butter

1 Tbsp. brown sugar

1/2 tsp. nutmeg

1/2 tsp. salt

Whip all ingredients using mixer. Makes 6 servings.
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Once squash is cooked, it can be spooned out of the shell and eaten as is or mashed for other recipes.

Squash & Marshmallow Casserole

4 cups mashed winter squash

   (see previous directions under serving 

     suggestions)

2 Tbs. butter

1/4 cup orange juice

1/2 tsp. salt

1 cup miniature marshmallows

Combine in large bowl squash, butter, orange juice and salt. Whip with beaters. Add marshmallows and whip until fairly smooth. Place in 1 1/2 quart casserole dish. Bake at 350° for 20 minutes. Optional - After baking, top with extra marshmallows and return to oven until marshmallows are lightly browned.
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