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Baked Kabocha Squash with Garlic and Herbs

Yield

8 portions

Ingredients

1 medium-sized Kabocha squash (acorn squash works too)

3 large garlic cloves, minced

3 tbs. extra virgin olive oil

Salt and pepper to taste

Garnish

¼ cup toasted bread crumbs

2 tbs. chopped fresh parsley

2 tbs. grated parmesan cheese

Procedure

Preheat oven to 400oF

1. Place whole squash in a shallow baking pan

2. Pour in enough hot water to come up approximately 1 inch.  Cover tightly with aluminum foil and bake in over for 1 hour or until just tender.

3. Remove foil from squash and pour off water.  Allow squash to cool for 10-15 minutes.

4. Cut squash into 8 wedges and place back into baking pan.  Season with salt,  freshly ground black pepper and minced garlic.  Drizzle with extra virgin olive oil.

5. Bake squash in oven until it starts to brown on edges.

6. Removed pan from oven.  Garnish squash with parmesan cheese, toasted bread crumbs and fresh parsley.  
Olive Tapenade

Yield

1 cup

Ingredients

¾ cup pitted Kalamata or Niçoise olives

3 large cloves of garlic, minced

1 tbs. capers

2 tbs. extra virgin olive oil

1 tbs. chopped fresh parsley

1/8 tsp. fennel seeds

hot pepper flakes to taste 

zest of 1 lemon

In a food processor or blender coarsely chop the olives. Add the rest of the ingredients except the olive oil. Process to a coarse paste. Add olive oil and process until it is absorbed. 

Serve on pita bread or baguette as an hors d’oeuvre. Makes a delicious sauce for broiled fish or grilled vegetables.

Kim Chee

Ingredients
1 tbs. kosher salt

1 head of green cabbage – coarsely chopped

1 large yellow onion – diced 2”

1 bunch green onions – sliced ½”

1 carrot, sliced ¼”

2 tbs. minced garlic – or to taste

2 tbs. paprika

2 tbs. white wine vinegar

1 tsp. chili powder

1 tbs. granulated sugar

Procedure

Place cabbage and sale in a zip lock plastic bag.  Seal and mix cabbage with salt thoroughly.  After 30 minutes – drain the liquid which accumulates in the bag.

Add the remaining ingredients and allow to marinate at least 30 minutes – refrigerate if not used right away.  Kim Chee improves if allowed to marinate longer.

