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his time of the year is great for picking

up winter squash from local growers

and farmers markets. Mistletoe and [
were on our way to one such market when we
stopped for some caffeine and sugar. It was a
happening scene, everybody outside on the
wooden benches drinking coffee in the late au-
tumn sunshine, but Mistletoe and I were on a
mission, so we didn’t linger. As we mustered
thrust for escape velocity from the social vortex,
my financial advisor buddy blocked the exit.

“Chef Boy Ari,” he said, “I’m not satisfied
with my winter squash. I slice it in half and bake
it face down for about 45 minutes at 400. Then I
serve it with some butter and maple syrup —it’s
pretty good, but it gets old. What do you do with
squash?”

Jeez. What a question to be saddled with as
I'm trying to quit the scene. What dont I do
with squash?

In my younger days, some friends and I had
a pumpkin pie business. I should clarify: When
I say pumpkin pie, what I really mean is winter
squash pie. Delicata, red kuri, carnival, acorn,
butternut, buttercup, kabocha, and a host of
other winter squashesincluding pumpkinall
make great pies. We did, too. We had a nice run
for a while, sold a lot of pies, but as often hap-
pens when you turn a passion into a business,
soon it wasnt fun anymore. Pumpkin pie be-
came a chore, rather than a treat.

Before we cashed out and moved on, I had
the opportunity to prove, scientifically, that it is
possible to live happily for many days on a diet
of pumpkin pie. In addition to the nutrients sup-
plied by the flour, butter, milk and eggs, winter
squash is chock full of starch, vitamins and
beta-carotenes.

Pie presides over the sweet genre that in-
cludes many culinary interpretations of the win-
ter squash. But in my book, the sweet genre is
eclipsed by the many savory ways that squash
can be prepared. Unfortunately, too many peo-
ple get advice similar to what our financial advi-
sor followed down his path to sweet mediocrity.
In fact, its kind of ironic when people take it for
granted that squash should be sweetened. |
mean, its already sweet fa fok’s sake. Enough
already!

What follows is my standard manner of
preparing squash. This technique can be modi-
fied in any number of ways to suit your taste.

First, cut off the stem and the nub at the bot-
tom. Then cut the squash in half, and use a
spoon to scrape out the seeds and slimy mem-
brane stuff. Some squash, like kabocha, have
edible skins, which disperse their vitamins into
the mix. If your squash’s skin is the inedible
sort, peel it with a knife. Then cut the cleaned

halves into chunks of about 2 inches square.
Place the chunks in 2 inches of boiling water in
a pan with a tight-fitting lid. Pour in some olive
oil and let it boil.

If you dont like the idea of peeling the
squash with a knife, you can put the cleaned
half-squashes in the pot and steam till soft
enough to scoop out and proceed. But this way
you have to wait for it to cool enough to scoop,
so I don’t think your’e saving time. I think the
best option is to eat the skin, squash-variety per-
mitting. If you don’t know about the edibility of
a certain skin, experiment in small quantities
like our hunting and gathering forefathers.

Now its time to think about flavoring. Last
time, I poured some grapeseed oil in a cast iron
skillet and then added chopped bacon on
medium heat. When the bacon started to brown,
I added some deer-burger and cooked until
brown. Then I removed the browned meat from
the pan, added more grapeseed oil, chopped
onions, sweet peppers, hot peppers and a pour
of vinegar from a jar of pickled peppers. You
can substitute wine for the vinegar if you like.

At this point, the squash on the other burner
was getting soft, and the water had almost all
boiled off. I added some more water so the
squash wouldn’t burn.

Back at pan #2, I added the browned meat,
and then cheese curds, to the sizzling veggies.
Cheese curds have the amazing characteristic
rare in the cheese family of not melting, holding
onto their form even as they get decadently soft.
As soon as all these flavors began their harmo-
nious convergence, I stirred in the chopped gar-
lic. Just as the intoxicating smell of garlic grease
began diffusing through the kitchen, I dumped
the contents of pan #2 into the squash and
stirred it all together.

On this particular occasion I was in the mar-
ket for a thick consistency, so all I did was ad-
just the flavor with soy sauce and pickle-jar
vinegar and call it good. But another variation
would be to add more water or even some milk
or cream and go the soup route.

The meat, of course, is optional, and there
are many other veggies you can incorporate.
Roots, like carrots or potatoes or turnips, can be
added with the squash to the boiling water pan.
Greens, mushrooms, leeks and any number of
other veggies can go into the sauté pan. Herbs
can be added, a little at a time, if you like. I also
like mustard seeds. When serving, a garnish of
chopped green onion or cilantro adds a nice
touch to the finished product. So does a fat dol-
lop of mayo. ew

Chef Boy Ari, aka Ari LaVaux, is currently living and
cooking in Missoula, Mont. He can be reached at

fash@flashinthepan.net

GRAND OPENING SPECIALS

"One cannot think well, love well, sleep well, if one has not dined well"”
DINNERS, Buy 1 Entree, 2nd Entree 50% Off
TO-GO ORDERS, Buy 2, Get 3rd One Free

LUNCH GROUPS, Buy 5, Get 6th One Free
One coupon per party. Valid Monday - Thursday. EXPIRES: 12/31/03

? P4 Authentic Food From South and North India

Daily Menu Changes, Specialties and
Indian Cuisine

a Variety of Vegetarian Entrees
Large Lunch Buffet Served Daily
$5.99, 11:30-2:30
Private Catering and Banquet Room Available

Lunch Buffet: 11:30-2:30, Dinner: 5-9:30

RED BARN

NATURAL GROCERY EST. 1982
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Whole foods, for whole people . . . Fresh from the farm to you!

= organically grown produce * organic beer & wine
% organic bulk foods ¢ vitamins & supplements ¢ organic herbs & spices
special orders / case discounts * natural body care products

LOCALLY OWNED & OPERATED

Traditional Greek & Indian Food
992 Willamette * Eugene, OR 97401 - 343-969

Fisherman’s Market
Fantastic Seafood Entrées

& w « ‘\ : Entrées change weekly.

fresh U-Bake Seafood
Fresh (rab Dinper $10.95
Good [rexpensive Wine
lariely of Nicrobrevs

Orders to go: 484-CRAB
7th & Blair + Open 11-8 Mon-Sun.
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gafé

Espresso
Coffee

QGranitas

Eugene Public Library
100 W. 10th Ave. Located inside the Eugene Public Library Entry Garden.
Open Daily ® Weekdays Open at 7AM ¢ 683-7070

Www.eugeneweexLy.com
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