ROASTED butternut squash & red pepper pasta sauce
    [image: image1.jpg]


 
This is my take on Dave’s Gourmet Butternut Squash Pasta Sauce – one of our favorites!  Roasting the butternut squash and red peppers gives you the BEST flavor!  We use this as a pasta sauce, it is also wonderful in vegetable lasagna or as a base for homemade Butternut Squash Soup.
INGREDIENTS:

1 large Butternut squash (about 3 pounds)(see below for roasting instructions)
2 red bell peppers  (jarred & roasted or see below for roasting instructions)

3 tablespoons butter

½ yellow onion, diced

3 stalks celery, sliced

4-5 cloves garlic, minced

1 can (6 oz.) tomato paste

¼ cup heavy whipping cream

3 cups water

1 tablespoon sugar

1 teaspoon parsley

1 teaspoon oregano

½ teaspoon cayenne pepper

1 teaspoon sea salt

1 teaspoon fresh cracked black pepper
Light pinch of nutmeg

HOW I MAKE THIS:
1. TO ROAST RED PEPPERS:  Preheat broiler.  Cut peppers in quarters and remove veins and seeds.  Place on a baking sheet covered in tin foil with skin facing up.  Broil until skin is completely blackened, 6-10 minutes.  Remove from oven and place pepper in a Ziploc bag.  Zip bag shut and allow to steam for 10 minutes.  Peel off the skin with a sharp knife and discard.  Measure out ½ cup for recipe.

2. TO ROAST SQUASH:  Preheat oven to 400 degrees.  Spray a baking pan with non-stick cooking spray.  Pierce the squash a few times with a fork, then microwave for 2 minutes.  This will soften the skin and make the cutting easier.  Slice off the stem and bottom end of the squash so that both ends are flat.  Use a large and sharp chef’s knife to cut the squash from top to bottom, slicing it in half vertically – this may be a little difficult depending on how strong or sharp your knife is, or how big and thick your squash is.  Take your time!  Once you’ve sliced the squash in half, scoop out the seeds with a metal spoon.  Brush the cut surfaces of the squash with olive oil.  Place the squash halves cut side DOWN on a baking sheet.  Roast the squash for about 1 hour, turning the sheet once halfway through cooking.  Start checking for doneness at 45 minutes – smaller squash will cook faster.  It will take a full hour or longer to cook a 3 pound squash.  The squash is done when the flesh is tender all the way through to the skin.  The outer beige skin will be slightly blistered and browned.  The inner flesh will be dark orange, soft, and caramelized around the edges.  Scoop out roasted butternut squash and measure out 3 cups for recipe.  
3. In a large heavy 5 qt. saucepan or dutch oven, over medium heat, melt butter and add chopped onion, garlic and celery.  Cook until soft.
4. Add cooked butternut squash, tomato paste, water, lemon juice and sugar.  Add oregano, parsley, cayenne pepper, salt and pepper and nutmeg; bring to a boil.  Reduce heat, cover and simmer for 30-40 minutes.  
5. Remove from heat and stir in heavy cream.  Taste and adjust seasoning (depending on the sweetness of the vegetables, you may need up to a tablespoon more sugar).
6. You now have two choices: (1) for a chunky sauce, mash; (2) for a smooth sauce, put through your blender or food processor in several batches until smooth.  

SERVINGS:  About 40 ounces (2 large canning jars)
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