SHREDDED BUTTERNUT SQUASH WITH BROWN BUTTER, SAGE AND PECANS
1
medium butternut squash (about 2½ pounds), peeled and seeded

8
tablespoons unsalted butter

1
shallot, peeled and thinly sliced

2
garlic cloves, finely chopped

1
tablespoon finely grated ginger

1½
tablespoons finely chopped sage

1
teaspoon kosher salt, more as needed

½
teaspoon black pepper

¾
cup chopped toasted pecans


Pomegranate seeds, optional


Fresh lemon juice or balsamic vinegar, to taste

In a food processor fitted with the grating attachment or on a box cutter, coarsely grate the squash.

Melt the butter in a very large skillet over medium heat. Cook until the foam subsides and the butter turns a deep, golden brown and starts to smell nutty and rich. Add the shallot and cook, stirring, 2 minutes. Stir in the garlic and ginger for 1 minute. Toss in the squash a handful at a time an and cook, tossing occasionally and scraping up any browned bits in the bottom of the pan, until the squash is just tender, about 10 minutes. Toss in sage, salt and pepper. Sprinkle with nuts and pomegranate seeds (if using) and drizzle very lightly with lemon juice or balsamic vinegar.
SERVES: 8 -10 









Melissa Clark

Not adding all the squash at once is important - crowding the pan makes it really, really hard to stir, and it can overcook to mushy very suddenly (but still tastes good)

Is this helpful? 43

Jacqueline7 years ago

Thanks Sara for the very useful comments - I did fry some sage in butter, and yes it is a bit daunting to cook that much volume of squash - I actually measured mine, which was only 1.8 lbs, and it was challenging to get it all cooked in a 12" skillet - I found that pushing the cooked (and shrunk) portions to the side worked best to get it all done. Can't imagine how 2.5 lbs would fit, so be forewarned. Very nice reheated too, as my lemon chicken was a bit late getting cooked.

Is this helpful? 25

Rebecca Sciarrino7 years ago

I don't have a shredding attachment for my food processor, so I cut the squash into 1-inch cubes. The cubes worked well too! Delicious recipe.

Is this helpful? 12

DNA7 years ago

I used the slicing blade on my food processor and cooked everything in 2 T. olive oil instead of butter. Based on what I had in the house, I substituted currants and walnuts for pecans and pomegranates. and I added an extra shallot and a little brown sugar. It was a hit.

Is this helpful? 8

Margo6 years ago

Used cubed squash instead of shredded. Excellent and didn't take any longer to cook.

Is this helpful? 8

Thom5 years ago

Very good. The one shallot got lost so I'd probably use two (or three) next time. Only had dried sage leaves, which were also lost in the volume of shredded squash. Otherwise, this is a very tasty dish.

Is this helpful? 8

Lneufeld7 years ago

This worked perfectly. Used peeled squash chunks from the farmers market and chopped them in the food processor. Used extra sage as in next note Served with Pork with Allspice Dry Rub. great combination. Drank beaujolais from Morgon region.

Is this helpful? 6

Liti5 years ago

Great recipe! Instead of shredding i cut the squash to small cubes. I fried the age with the onion/garlic/ginger to get more flavor.

Is this helpful? 6

