DELICATA SQUASH WITH ROSEMARY, SAGE, AND CIDER GLAZE
2 
medium delicata squash (about 2 pounds) or other firm winter squash

3 
tablespoons unsalted butter

¼ 
cup very coarsely chopped fresh sage

1 
tablespoon coarsely chopped fresh rosemary

1½ 
cups fresh unfiltered apple cider or juice

1 
cup water

2 
teaspoons sherry vinegar

1 
teaspoon salt


Freshly ground black pepper

Squash. If using delicata squash, peel it with a vegetable peeler, cut it lengthwise in half, and scrape out the seeds with a spoon. Cut each piece lengthwise in half again, then crosswise into ½-inch -thick slices. Other types of squash should be peeled with a chef's knife, seeded, cut into 1-inch wedges, then sliced ½-inch thick.

Herb Butter. Melt the butter in a large (12-inch) skillet over low heat. Add the sage and rosemary and cook, stirring, until the butter just begins to turn golden brown, 3 to 5 minutes. Do not brown the herbs. Cooking the herbs in butter mellows their flavor and improves their texture.

Cooking the squash. Add the squash to the skillet, then the apple cider, water, vinegar, and salt. Cook, stirring occasionally, over medium heat at an even boil until the cider has boiled down to a glaze and the squash is tender, 20 to 30 minutes. Taste and season with pepper, and additional salt if needed.
This is my favorite way to cook winter squash. You peel, and slice it, then cook it in a skillet with cider and winter herbs. When most of the liquid boils away, the cider forms a tart-sweet glaze around the now-tender squash.
Delicata is a wonderfully firm-textured squash that's not too sweet and almost like a potato. Other varieties like acorn, turban, or kabocha will make good substitutes, but they may not hold their shape quite as well through the braising.

SERVES: 6






Jerry Traunfeld  August 20, 2004

Delicious! I didn't have sherry vinegar, so I used unflavored rice wine vinegar for a similar profile. Everyone loved it!
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 kellmorehouse

10 years ago

I had never cooked with the delicate squash but I love using sage, rosemary, and butter together. I tweaked the recipe a little because I cooked it in the oven and left out a few ingredients. I made the herb butter and poured it over the raw cut pieces of squash. I added a little bit of the apple cider vinegar but not the full amount suggested. I cooked the squash until it was soft. The flavor was amazing and I really enjoyed the delicate squash. Precept recipe for fall and the holiday. 
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 wbear

11 years ago

I've made this several times this winter- super easy and a great side dish.
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 rjlink

12 years ago

This was a big hit at the dinner party I brought it to, at least for some people. Myself, I didn't like what the apple cider glaze did to the flavor of the squash. To each his own I guess.

0

 Reply

 aly_in_seattle

12 years ago

This is a wonderfully aromatic, flavorful dish. It has become a holiday staple in our home. There aren't many ingredients, but each one is critical (don't leave anything out). I've made it with both butternut squash and delicate - although I love butternut squash, I strongly prefer it with delicate. Also, it takes considerably longer to boil the apple cider down to a glaze than the recipe says.
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 Anonymous

13 years ago

This was quite delicious - a nice combination of flavors with the herbs and the apple flavor. The sherry vinegar is a critical addition.
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 freshgirl

13 years ago

This was an explosion of flavor! I didn't bother to peel the delicata squash, because the peel softens enough and is edible. I actually liked it this way because it gave the dish a little structure. So if you're lazy like me, forget peeling and just dice it up. Nom nom!
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