ROASTED BUTTERNUT SQUASH CROSTINI
1
large butternut squash, halved and seeded
2 
tablespoons oil

¼ 
cup butter, softened, plus 2 tablespoons, melted

¼
cup softened cream cheese


1 
teaspoon ground cardamom

1 
teaspoon ground allspice

½
teaspoon nutmeg
3 
tablespoons honey


1-2 
cloves of garlic, finely chopped

2-3
baguettes, sliced at a bias


goat cheese
5-6 
tarragon leaves


Pickled red onion


2 
large red onions, halved and sliced ¼ inch-thick along the grain


2 
cups apple cider vinegar


¼ 
cup red wine vinegar



Good pinch of salt


1 
cup white sugar 


¼ 
cup brown sugar



Bay leaf, and a couple whole cloves, and allspice if you have them

Preheat oven to 350 degrees. Oil a sheet pan, and roast the squash bottom side down, until done, usually around 1 hour to 1½ hours. Let cool and scoop out flesh with a spoon. Mix in softened butter, cream cheese, honey and garlic, and puree in food processor until smooth. 
Butter and toast sliced baquette in a boil or on a grill. 
Spread pate on bread, top with pickled red onions, crumbled goat cheese and tarragon

Pickled red onion : Blanch red onions in salted boiling water to cover for 45 seconds, drain and rinse well. Heat vinegars, salt, sugar and spices until sugar dissolve. Pour over onions and refrigerate overnight, if possible.


Serves: 
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