BUTTERNUT SQUASH HUMMUS WITH MUSHROOM CONFIT AND PEPITA CRUMBLE
For the hummus

2 
cups tahini, best quality possible (Soom or Al Kanater)

2 
cloves garlic

¾  
cup lemon juice

½ 
teaspoon cumin

A small pinch allspice

1 
teaspoon kosher salt

1½ 
cups cold water

2 
cans (15.5 ounces) chickpeas, rinsed and drained well

2 
tablespoons extra virgin olive oil

2 
cups roasted butternut squash
For the mushroom confit:

3 
cups (9 ounces) oyster mushrooms (or any blend that you like!)

1 
cup olive oil

¼ 
cup whole, peeled garlic cloves

½ 
teaspoon salt

2 
tablespoons lemon juice
For the pepita crumble

1 
cup roasted, salted pepitas

½ 
cup toasted walnuts

¼ 
cup sesame seeds

2 
tablespoons demerara or turbinado sugar (Sugar in the Raw)

½ 
teaspoon aleppo or maras chili
Additional toppings/for serving

Pomegranate seeds

Lars crispy onion (like a fancy version of French’s fried onion)

Warm pita

Local crudites (mixed veggies)
For the hummus 

In a food processor, blend tahini, garlic, lemon juice, cumin, allspice and salt until garlic is fully incorporated. Gradually add cold water until the mixture appears pale in color and creamy. Add chickpeas and olive oil and blend until smooth. When chickpeas are fully blended, add butternut squash and process to incorporate.

For the mushroom confit:
Preheat the oven to 350°F. In a medium sized baking dish or Pyrex, add all ingredients and mix well. Cover the dish in aluminum foil and bake for about 35 minutes. Remove from the oven and set aside to cool slightly. Remove mushrooms with slotted spoon, reserving oil for another use.

For the pepita crumble

Combine all ingredients in a bowl. 

At the Viroqua cafe where she’s the executive chef, Mary Kastman cooks with the ingredients of Wisconsin’s Driftless region while her culinary influences span the globe. 

A note about ingredients: For two cups of roasted squash, start with at least a 2-pound squash, cube and roast at 425°F for 30-35 minutes. (If you do this at the same time as the mushrooms, it should take about 45 minutes.) 

To serve, spread the hummus in a bowl. Top with the confit mushrooms, pepita crumble and other toppings as desired. Serve with warm pita, local crudites — or just go at it with a spoon. 

Suggested wine pairing, thanks to our sponsor Leopold’s Books Bar Caffè:

Orange wine may be a current trend, but the style reflects a traditional method of producing wine dating back at least 8,000 years. To make it, white grapes, rather than red, are left in contact with their skins for a period of time (this is why orange wine is sometimes referred to as “skin contact wine”). The process results in a textural mouthfeel, offering notes of orange citrus and pitted fruits as well as earthy or herbaceous flavors.

For this month’s Cooking with the Cap Times, Leopold’s selected a hard-to-find Italian orange wine, the Q500 Colline Pescaresi. This wine is made at a tiny family-owned vineyard using organic passerina grapes, which are indigenous to central Italy. This wine should be able to support the complex flavors of chef Kastman’s dish, from sweet and savory to pickled, without overwhelming it. 

If you’ve not yet tried an orange wine, this is a great first bottle to explore. And if you’re interested in holiday wine and food pairings, join Leopold’s on Monday, Nov. 14, at a class and tasting. 
A native of Evanston, Illinois, Kastman is a graduate of both the University of Wisconsin-Madison and Madison College’s culinary arts program. She began her culinary career in Madison at Shinji Muramoto’s restaurants, Restaurant Muramoto and 43 North, before moving to Boston in 2011. 

While cooking in Boston, Kastman discovered a deep love for eastern Mediterranean food and spice while working at Oleana and Sarma. Back in Wisconsin in the spring of 2019, she took on the role of executive chef at Driftless Café in Viroqua. Earlier this year she was long-listed for a James Beard Award for Best Chef: Midwest. 

Kastman will demonstrate how to make butternut squash hummus with mushroom confit. It was featured on the menu at Driftless Café and would be an excellent Thanksgiving vegetarian dish. 

SERVES: 4 





Mary Kastman, Driftless Café,  Nov. 17

