Heah‘ﬁg Reci/;e of tHhe Poeek

Nse Oygm\;c mﬁred.’em’s nherever Fo;gible,

Butternat Sﬁua§£\ an&[ AFFI? Pureée

From E\/evbwfaa Feod

This would make aﬁyem‘ side dist fov rany real enfrees. e served ours with
Tmﬂeau m?m‘f’oaf (see Fm}‘ f\eah‘fxa» recipe offf\e week) instead of]‘ﬁe
fraditioral masted Pofmfoeg.

Serves 8

b fablespoehs butter™

1 h«?a{im\« ohibh, ‘ﬁh?lg cﬁoH)w{

Coarse salt am{gvo”hp{ pepper

1 I“'ﬁe butterut squmﬁ (abeut 2 V2 Fo»mp{g), Pee/ea{, seeded, and cut info 1-inch cubes

4 Crala or offer sweet aFFI?; (about 2 thr\o{g fetal), F?él?&[, coved and cut infe 1-inch cubes

1. Trna lavge skillet with a lid, feat 2 fablegpoom butter ever medium; add evion, and
season with salt and pepper- Cook, ﬂlih’ihﬁ occmiom”a, until §Oﬁ€h€&{, 3 fo5
minafes.

2. Add squmﬁ, MFFI??, and 1 cup water. Cover, and sinmer until squasﬁ is tender and
most offfxe I’ﬁ”"”{ foas evaFomfea{, 15 fo 20 minufes. (If?ﬁi”ef becormes &{vg, add 2
little water; if quw‘a{ fas ot evaf;omfe&{ bg the fime §7um£\ is cooked, drain.)

3, Tmmfer sqwmf\ mixture o a fbbﬂ[ processor. {Ifﬁou don't fave a fooo{ precesser,
rash firﬂ' with a bem‘b masher, then confinue nith a foand mixer until srwbtﬂ‘f\,)

Add reraining ffablespoom butter; process urfil smeoth.  Season with salf and

peeper; serve. (If??r\/fhg Iﬂd?b’,ﬁ?lﬂ'ﬂg veteat in a medivm saucepar over low.)

*Ifﬁow wbwl&{ like to omit the butter, girwplﬁ sauté te onion is a liffle €)<7'm—viyﬂir\ olive
oil, and do ret Pm‘ the 4 fablﬂpoom in the foo&{ processor with the other ihgyep{iehk.

This weuld also make p\gvea]‘ fomemade baba foe&{, Just F-A]‘ info ice cube fmbts, freeze,
then pop then out and Fun' ina freezer Fvoef ﬂ(brag? {7”‘3' Defrod as needed.



