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3 Days, 3 Ways:  Winter Squash 

 
 
It’s time to think about winter food—and nothing is winterier than winter squash—those vegetable colossi that can 
be stored for up to six months. More acorn squash are sold than any other winter squash, but far tastier and better 
textured squash are available, and 3 Days3 Days3 Days3 Days will introduce you to two of the most versatile: kabocha and red kuri. Both 
are Japanese squashes, and both have sweet, very dense flesh. Unlike the acorn, these squashes have a drier and 
creamier texture. Another wonderful and underused squash is the ancient blue Hubbard. Most of us understandably 
blanch when we see its size—but at Mississippi Market, we will happily cut a squash for you if you can’t use an 
entire one. 
 
Look for the heaviest squashes; these will have the best flesh. Store them in a cool, dry place with good air 
circulation if you won’t be using them immediately. 
 
Here are three hearty dishes that invoke winter comfort with their combinations of winter squash and starches.  
 

• Squash Cream Soup 
  • Squash Noodle Kugel 
  • Kabocha Gnocchi 

—and, as a bonus, some fiery Mexican Pepitas made from the squash seeds for snacking. 
 

Basic Roasted Squash 
For this month’s recipes, you will roast 3 ½ lbs. of kabocha, red kuri, buttercup, or blue Hubbard squash and refrigerate 
the unused squash until you make the next dishes.  
 
Set the oven for 375°. Halve the squash; remove its seeds (keep these!) and fibers. Brush the cut surfaces with extra-
virgin olive oil, and place the squash halves cut-side down on a baking sheet. Bake until the skin looks wrinkly; usually 
this takes about 30 minutes. (Hubbards will take longer.) 
 

Cooking Tip: Winter squashes can be formidably difficult to crack open and to peel. You can avoid these ordeals 
several ways: ask us to cut it for you, steam the squash whole (a 1-lb. Buttercup/Kabocha takes around 35–40 minutes) 
or pressure-cook it whole (this will take about 10 minutes in a large pressure cooker). If you can halve it with a hammer 
and mallet, cleaver or large knife, you can roast it, which will give you the deepest and best flavor of all methods.  
 
 

Day One: Squash Cream Soup 
This is a comforting and beautiful squash soup, very easy to make, very satisfying. With a salad and some good bread, it’s 
all you need for a wintery supper.  Adapted from Barbara Kafka’s Vegetable Love (2005). 
 
Ingredients: 2 ½ lb. roasted kabocha, red kuri, or Hubbard squash 
  3 c. chicken or vegetable stock 
  ½ c. Dijon mustard (or 2 Tbsp. peeled, grated ginger) 
  1 Tbsp. kosher salt (or 2/3 Tbsp. sea salt) 
  1 pint heavy cream 
  Black pepper to taste 
  1/3 c. fresh lime juice 
 

• In blender or with hand whisk, purée squash. 

• Add stock. 

• Place purée in heavy pan and heat it; add mustard or ginger, salt, cream, and pepper. 

• Just before serving, squeeze lime juice into soup. 
 



Squash Noodle Kugel 
In Ashkenazic Jewish cooking, kugels occupy a succulent transition zone between the savory and the sweet. You have the 
option of serving them as main courses or as desserts. With their several dairy ingredients, they’re as protein rich as any 
meat dish, and the starchy noodles stick to your ribs, as my mother would say. This is a very rich dish, and other than a 
little bit of salad, you won’t need anything else. 
 
Ingredients: 1 lb. wide egg noodles 
  2 c. cottage cheese (the kugel will be creamier if you use large curd) 
  2 c. sour cream 
  4 eggs, beaten lightly 
  ½ c. sugar (white or brown) 
  ½ c. golden raisins 
  1 c. roasted kabocha, red kuri, or Hubbard squash, cut into 1-inch cubes 
 
Topping: 1 c. bread crumbs 
  1 tsp. cinnamon 
  1 tsp. ground coriander 
  1 tsp. brown sugar 
  6 Tbs. melted butter 
 

• Set oven at 350°. 

• Butter 9 x 12-inch or 3-qt. baking dish. 

• Boil noodles until they’re cooked al dente; immediately cool down in cold water. Drain. 

• In big bowl, combine cottage cheese, sour cream, eggs, sugar, raisins, and squash. Stir in drained noodles. Scrape 
mixture into buttered baking dish.  

• Mix topping together; sprinkle across top. 

• Bake on middle rack in oven for about 45–50 minutes or until browned. Let it sit for about 20 minutes before 
serving. 

 
 

Kabocha Gnocchi 
Gnocchi are another satisfying use for winter squash, though considerably lighter than kugel. These delightful Italian 
dumplings are equally versatile: you can serve them as a main dish, drizzled with butter and speckled with grated 
Parmesan (Ingredients are given for this method); broil them under a tasty sauce; float them in a clear broth. 
 

Ingredients: 1 lb. roasted kabocha, red kuri, or Hubbard squash, roughly cut 
  ¾ c. unbleached all-purpose flour 
   ½ tsp. kosher salt (1/4 tsp. sea salt) 
  1 large egg 
  2 qt. water 
  2 Tbsp. kosher salt (1 ¾ Tbs. sea salt) 
  ½ c. extra-virgin olive oil 
  ½ c. starchy water from boiling the gnocchi 
  Freshly grated nutmeg (optional) 
  2 Tbsp. melted butter 
  ½ c. Italian parsley, chopped 
  1/3 c. freshly grated Parmesan 
  

• In a blender, purée squash. Scrape into mixing bowl and add flour, salt, and egg. Mix until batterlike and sticky. 

• Bring 2 qts. water to boil in pot; add salt when water boils.  

• To form the gnocchi: dip 2 teaspoons into a little cup of olive oil, drain, and then use one spoon to scoop out 
gnocchi batter. Use other spoon to shape it smoothly.  



• Flick gnocchi into boiling water. Do not crowd them. Simmer for 10 minutes, then take them out with skimmer or 
slotted spoon. Cover with aluminum foil to keep them warm. Reserve ½ cup of starchy water; mixed with any pasta, 

it helps sauce to cling. 

• When you have made all your gnocchi, you have several choices for serving them: 
 • Add ½ c. reserved starchy water to gnocchi and stir gently to coat 
 them. Grate a little nutmeg over them; drizzle with melted butter, sprinkle with 
 parsley and Parmesan. 
 • Purée 1 c. ricotta cheese, parsley, and ½ c. starchy water; add salt and pepper 
 to taste. Either pour sauce over gnocchi, top with Parmesan, and serve, or 
 pile gnocchi into serving dish, top with sauce, and run under broiler until sauce 
 bubbles and browns. 
 • Make a clear, delicious broth, and when it is hot, add gnocchi, warm 
 them through, then top soup with chopped parsley and a sprinkling of Parmesan. 
 
 

Pepitas 
You kept those beautiful squash seeds, didn’t you? Good! Here’s a fine little snack made from them. It’s a popular street 
food in Mexico. 
 
Ingredients:  1 ½ c. squash seeds, cleaned and dry 
  2 Tbs. mild-flavored cooking oil 
  Kosher or sea salt to taste 
  ½ tsp. chili powder (chipotle is terrific) 
  1 fresh lime 
 

• Heat oven to 400°. 

• Use smallest baking pan you can and still be able to roast seeds in single layer. Too big a pan will allow seeds to 
dry out. Put seeds in pan, pour in oil, and mix so seeds and pan are thoroughly covered with oil. Roast 10 minutes. 

• Turn seeds; continue roasting until they’ve turned a beautiful golden color. 

• Remove to a big bowl; salt to taste. Sprinkle with chili powder.  

• Just before serving pepitas, squeeze fresh lime juice over them. 
  
 


