
Roasted Acorn Squash with Maple Glaze 

Any hard-shelled winter squash can be prepared this way, as long as the 

squash wedges have a cavity to hold the butter and maple syrup. Serve with 

pork chops, roast chicken, or roast duck. 

Ingredients: 

1 acorn squash, about 2 ½ pounds 

Kosher or sea salt 

4 tsp unsalted butter 

4 tsp maple syrup 

¼ cup water 

Directions: 

1. Preheat the oven to 375°F. With a cleaver or heavy chef’s knife, cut across 

the top of the squash to remove the stem, then quarter the squash lengthwise 

and remove the seeds and stringy fibers in the seed cavity. 

2. Put the squash quarters, cavity side up, in a bakinG dish just large enough 

to hold them comfortably. Season the squash with salt, then put 1 tsp butter 

and 1 tsp maple syrup in each cavity. Pour the water into the baking dish, then 

cover the dish and bake until the squash is tender when pierced, about 45 

minutes. 

3. Pour any juice from the squash-cavities in to the baking dish, then transfer 

the squash quarters to a serving platter. Transfer all the juices from the baking 

dish into a small pan and place over high heat. Cook until reduced to a syrup, 



then spoon the syrup over the squash. Let rest for 10-15 minutes before 

serving. The squash is best when it is not piping hot. 

+++ 

Panzanella Bread Salad Recipe 

From Simply Recipes 

As you cut the tomatoes, remove some of the seeds and liquid. Your 

panzanella will be juicy enough. Leave the crusts on the bread chunks; they 

will stay chewier and give the panzanella more substance. 

Ingredients: 

4 cups tomatoes, cut into large chunks 

4 cups day old (somewhat dry and hard) crusty bread (Italian or French loaf), 

cut into chunks the same size as the tomatoes* 

1 cucumber, skinned and seeded, cut into large chunks 

1/2 red onion, chopped 

1 bunch fresh basil, torn into little pieces 

1/4 to 1/2 cup good olive oil 

Salt and pepper to taste 

* If you don’t have hard old bread sitting around, you can take fresh crusty 

bread, cut it into big cubes, lay the cubes out on a baking sheet, and put in a 

300°F oven for 5-10 minutes, until the outer edges have dried out a bit (not 

toasted, just dried). If you use fresh bread without doing this, the bread may 

disintegrate into mush in the salad. 

http://www.simplyrecipes.com/recipes/panzanella_bread_salad/


Directions: 

Mix everything together and let marinate, covered, at room temperature for at 

least 30 minutes, up to 12 hours. Do not refrigerate or you will destroy the 

texture of the tomatoes. 

Serve at room temperature. Yields 6-8 servings. 

+++ 

Fried Onions 

Submitted by CSA Member Hayriye Cetin Karaca 

from turkishfoodandrecipes.com 

Ingredients: 

2 medium white onions, sliced in 1/10 inch thick rounds 

1/3 cup canola oil 

A pinch of salt to taste 

A pinch of black pepper (optional) 

Fresh parsley to garnish 

Directions: 

Sprinkle salt over onion slices. Sizzle oil in frying pan and add onion slices. 

Fry both sides of onions till they become caramelized. Then place them over a 

paper towel to soak the excess oil. 

Then transfer them to a serving plate, sprinkle some black pepper (optional) 

and garnish with parsley. 

http://www.turkishfoodandrecipes.com/2009/03/caramelized-onions-sogan-kizartmasi.html

