Although a winter squash 1t 18 now available
all year round in supermarkets. It looks lke a
large, smooth, cylindrical peanut with a slightly
bulbons bage.

Thess can be stored whole In & cool pantry. Onoe
out, then store in the fridge in a polythene bag.
Peel off the hard, pals butterseotch-brown skin
before cooking and remove the seeds (these tend
to be In the bulbous base). The flesh 18 out mbo
chunks before cooking, it 18 lovely just roasbed
gince It has 4 sweet flavour bui can also be
added to stews and soups.

o
b o
=,



Caramalised Butismut Bquamsh with

Orangs B
Praparation ard cooking time: about 30 minbs

I
1 Lthn'l.lt uash, pasled,
~eacds remuved and out ko
lem (L2 nch) slices

_4 x15ml spoons light brown

sugar
2 urealied buttar ”

¢ =, uzing the et
and pica ﬁamg« and the
ramaining 2 pared
_2xbml :pour: Cainireau

I?glpa:k mint, for garnishing

Mathod
Flnos tha bubiernnt squash slioes mie & Don-meatsllia
dish, than sprinkls over e sugnr ond lsave for
approximataly 30 minmtas.

_ Fare the crangss by cotting off the pesl than slioing
out the sgmants by outing next to the membrane.

_ Ina large Irying pan heat the buber, than add the
tktsrrmd squash shoss snd fTF for £3 ik on
saoh slide, Temove sodl put to ons slds.

_ Finally place tha nics, Sest, parsd orange snd
Coinirean inke the frymg pan snd seek for
approximataly 1-8 minute bufore etnrning the
tvktartmt squash shioes snd heating throngh for
& further 1-3 minut.

Berve Immasdlstaly garrished with fresh mint sprigs.
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