
Winter Squash with Quinoa and Cherries 

Recipe from the HomeGrown Co-op 

Serves 4 

Ingredients: 

2 winter squashes, washed (try this with acorn, butternut, thelma sanders for best results) 

Olive oil 

1 cup water 

1 teaspoon kosher salt 

1/2 cup quinoa, rinsed well 

1/4 cup dried tart cherries or dried cranberries, preferably halved 

1/4 cup chopped walnuts or pecans, preferably toasted 

1 tablespoon maple syrup 

1 tablespoon melted butter 

1 teaspoon cinnamon 

Directions: 

Preheat oven to 400F. Cut squash in half lengthwise; remove and discard seeds and 

membrane. Rub skin and cut edge with oil. Place squash face-down on a baking dish 

(preferably one with sides as high as the squash halves) and bake for 30 minutes. 

Meanwhile, bring the water and salt to a boil in a medium saucepan. Add the quinoa, return 

to a boil and cook for 15 – 20 minutes or until liquid cooks away. Stir in the fruit, nuts, 

maple syrup, butter and cinnamon. 

Mound the quinoa mixture in the squash halves. Cover with foil and bake for another 15 

minutes. 

+++ 

Roasted Watermelon Radishes 

From myrecipes.com 

Ingredients: 

1 lb. watermelon radishes, trimmed 

http://www.prhomegrowncoop.com/recipe-blog/wonderful-winter-squash-recipes
http://www.myrecipes.com/recipe/roasted-watermelon-radishes


3 tbsp. olive oil, divided 

1 tsp. coarse sea salt 

Directions: 

Preheat oven to 375°. Cut radishes into wedges. Mix with 2 tbsp. oil and put in a 2-qt. 

baking dish. Roast radishes, stirring occasionally, until fork tender, about 1 hour. Drizzle 

with remaining 1 tbsp. oil and sprinkle with sea salt. 

+++ 

Broccoli Sausage Pasta 

Ingredients: 

1 lb turkey italian sausage 

1 lb broccoli 

1 box shaped pasta 

1 onion 

as much garlic as you can stand 

Toasted Pine nuts 

Parmesan Cheese 

Chicken Stock 

Red Pepper flakes 

Directions: 

Saute onion and garlic in pan until softened. Add sausage and saute until browned. At the 

same time, blanch the broccoli in boiling water and drain and cook pasta in boiling water 

until Al dente. Once Broccoli is done add it to the sausage mixture along with crushed red 

pepper flakes to taste. Add small amount of chicken or vegatable stock to moisten the 

“sauce”. Place a good amount of pasta on plate, add shaved parmesan, add “sauce”. Add 

more parmesan and toasted pine nuts. 

 


