BANGERS WITH MASHED WINTER SQUASH AND FRIED SAGE
1
medium butternut squash (about 2 pounds), peeled, seeded and cut into ¾-inch cubes

3
tablespoons extra-virgin olive oil


Kosher salt (such as Diamond Crystal) and black pepper

1
pound sweet or spicy Italian sausages

¼
cup half-and-half or whole milk

1
teaspoon maple syrup


Pinch of ground cayenne

4
tablespoons unsalted butter

1/3
cup fresh sage leaves

1
large garlic clove, minced

Heat the oven to 450 degrees. Place the butternut squash on a sheet pan and drizzle with the olive oil. Season with ½ teaspoon salt and ¼ teaspoon black pepper, and toss. Add the sausages to the pan, turning to coat in the oil.

Roast for 30 minutes, tossing about halfway through, until the sausages are browned and cooked through.

Transfer the butternut squash to a bowl and mash with a potato masher. Add the half-and-half, maple syrup, cayenne and ¼ teaspoon salt and mix until smooth. Taste and add more salt and cayenne as desired.

In a small skillet, melt the butter over medium heat. When it comes to a simmer, add the sage and cook 2 minutes. Add the garlic and cook until the garlic is golden, the sage leaves are crisp, and the butter is browned, about 2 minutes more. Immediately remove from the heat and lift out the sage leaves with a fork, transferring them to a small, paper towel-lined plate. Add about half of the brown butter to the butternut squash and stir until incorporated.

Serve the sausages with the mash, topped with the fried sage as desired, and a drizzle of the remaining brown butter.
This autumnal spin on traditional British bangers and mash is cooked almost entirely on one sheet pan, which makes it a hands-off, weeknight-friendly dinner. The butternut squash roasts alongside the sausages before getting mashed with maple syrup, a pinch of cayenne and a drizzle of brown butter flavored with fried sage and garlic. The butternut mash makes a delicious, savory-and-sweet base for the roasted sausages — with a little bit of extra brown butter drizzled on top. Any sausages will work here, though cooking time may vary.

SERVES: 4 
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Van1 week ago

My first note! Just made this, and while the squash turned out great, I do think the whole thing would have been awesome with actual “bangers” or some sage sausage. I used sweet Italian sausage and the flavors didn’t match up too well, IMO.

Is this helpful? 30

JT6 days ago

Made it with Brats vs hot sausage. Was delicious. The sage really brings it all together. Lovely dish for Fall

Is this helpful? 19

tracy3 days ago

I cook the squash halved and scoop meat out. Yes, you don’t get as much sausage juice in the squash but it’s still delicious and less work.

Is this helpful? 19

Richard3 days ago

I'm a Londoner who lived north of NYC for a few years, and I used to get my hit of British bangers from Myers of Keswick on Hudson. Their sausages would work great with this recipe.

Is this helpful? 18

Lauren3 days ago

I made this recipe with both sweet Italian sausage and bratwurst, based on the comments, and thought both were good. I preferred the recipe as is, using sweet Italian sausage, since it had more flavor that paired nicely with the sweet butternut squash. I’d recommend the recipe as is or swap out for bratwurst if you have a personal preference.

Is this helpful? 13

Jerri3 days ago

A perfect early fall meal. My family said to make sure I save it.

Is this helpful? 4

Steve3 days ago

I'm wondering if spaghetti squash could be used instead of butternut- a little more texture?

Is this helpful? 4

