BUTTERNUT SQUASH CASSEROLE WITH LEEKS, PROSCIUTTO AND THYME
3 
pounds butternut squash—peeled, seeded and cut into ½-inch dice

2 
tablespoons extra-virgin olive oil

2 
tablespoons finely chopped thyme leaves


Kosher salt and freshly ground pepper

1 
tablespoon unsalted butter

3 
leeks—white and light green parts only, halved lengthwise and thinly sliced crosswise (about 4 
cups)

6 
large eggs

2½ 
cups half-and-half

¼ 
cup freshly grated Parmigiano-Reggiano cheese

8 
ounces baguette, crusts removed and bread cut into ½-inch dice

4
 ounces thinly-sliced prosciutto, cut into thin strips

Preheat the oven to 400° and butter a 9-by-13-inch baking ceramic baking dish. In a large bowl, toss the butternut squash with 1 tablespoon of the olive oil and the thyme. Season with salt and pepper. Spread the squash on a baking sheet in a single layer and roast for about 25 minutes, until tender, tossing once halfway through. Let cool.

Meanwhile, in a medium skillet, melt the butter in the remaining 1 tablespoon of olive oil. Add the leeks and season with salt and pepper. Cook over moderate heat, stirring, until tender, about 20 minutes. Let cool slightly.

In a large bowl, beat the eggs with the half-and-half, cheese, 1 teaspoon of salt and a ½ teaspoon of pepper. Stir in the bread and let stand for 10 minutes. Fold in the squash, prosciutto and the cooled leeks. Transfer the mixture to the prepared baking dish and bake for about 1 hour, until lightly golden on top. Let stand for 15 minutes before serving.
This luscious squash-studded bread pudding is the ideal accompaniment to roasted meats and birds, or cut it into large squares and serve as a main course with a green salad on the side. More Squash 
SERVES: 10









Justin Chapple

Butternut squash, a top-pinned 
Food & Wine Member

12/03/2022

Terrific. The recipe is just the start. The science is the checklist. The art is getting creative with the basic format. BL, wife enjoyed it so I'm just loving it. See how it works.

Food & Wine Member

10/27/2022

This recipe is good but bland. I think it would be better with some poblano peppers added and maybe a stronger cheese

Food & Wine Member

10/14/2022

This dish requires lengthy prep and the result is a bit bland. Next time I chop up poblano peppers and sauté with the leeks. Also might use a stronger cheese, maybe Gruyère.

Food & Wine Member

12/28/2021

This recipe is a keeper! We loved it. Made this for a day after Xmas brunch. I used sourdough bread, and I also added some chopped and blanched kale to up the nutrition and add some color, contrast and texture. I made it dairy-free by using Nut Pods original cashew creamer instead of half and half and non-dairy parmesan cheese. It would be great even without the prosciutto, but it definitely added that salty umami. Bacon or ham would work well, too.

Whoever said directions were missing either doesn't read... or it has been edited to include them.

Read More

leanhiur

10/30/2021

I was drawn to the recipe because of the number of 5 star reviews, but they are FAKED. For pages and pages all the 5 star reviews are on the same day 10/19/20 with no comments! Shame on you for cheating us!

Food & Wine Member

10/14/2021

I added and onion with the entire leek. I also used bacon instead of prosciutto. I used coconut cream and daiya cheese because of intolerance to milk products. This recipe tastes awesome. You might also be interested in trying the Butternut Squash Gratin with Leeks, Sage and Walnuts. You can find the recipe on feastingathome.com

Food & Wine Member

1½8/2020

Made this for Thanksgiving and it was incredible!! My daughter is vegan, so I did flax seed eggs instead of real eggs and eliminated the cheese. I used soy chorizo instead of the prosciutto. Can’t wait to make it again!

Pmaruk

04/09/2020

Great recipe. I made half of the recipe, used an 8x8 Pyrex dish and baked at 400 degrees. It was perfect at 40 minutes. Next time I will add more prosciutto.

ceh952

12/19/2019

Frustrating that Food & Wine specifically includes this recipe in a collection of great make-ahead casseroles but doesn't give any advice on re-heating or how long ahead it can be made.
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