
Recipes 
 
Winter Squash with Browned Butter and Rosemary 
Bon Appétit | January 2000 
 
1 2-pound butternut squash, peeled, halved lengthwise, seeded, cut crosswise into 1/4-inch-thick slices 
(or any other type of winter squash) 
1/4 cup (1/2 stick) butter  
1 teaspoon minced fresh rosemary 
 
Steam squash until almost tender when pierced with fork, about 5 minutes. Cool squash slightly. Melt 
butter in large nonstick skillet over medium heat. Continue to cook until butter is golden brown and 
aromatic, about 2 minutes. Add squash and rosemary and toss until squash is tender, heated through and 
coated with browned butter, about 3 minutes. Season generously with salt and pepper. 

Spiced Winter Squash with Fennel 
Bon Appétit | October 2004 
 
1 1 1/2-pound butternut squash, peeled, halved lengthwise, seeded, halved crosswise, then cut 
lengthwise into 3/4-inch-wide wedges 
1 fennel bulb, trimmed, cut lengthwise into 1-inch-wide wedges 
1 large onion, root end left intact, then cut lengthwise into 1/2-inch-wide wedges 
3 tablespoons olive oil 1 teaspoon ground cumin 
1 teaspoon ground cinnamon 1 teaspoon chili powder 
1/2 teaspoon turmeric 
 
Position rack in bottom third of oven and preheat to 450°F. Combine squash, fennel, and onion on heavy 
large rimmed baking sheet. Add oil and toss to coat. Mix all spices in small bowl to blend. Sprinkle spice 
mixture over vegetables and toss to coat. Sprinkle with salt and generous amount of pepper. Roast until 
vegetables are tender and browned, turning once, about 45 minutes. Transfer to shallow dish and serve. 

Carrot Cardamom Soup 
BowlFood Cookbook 
 
2 tablespoons olive oil  
1 medium white onion, chopped 
3 tablespoons chopped peeled fresh ginger  
1 tablespoon Cardamom Spice Blend 
5 large carrots, peeled and cut into 1/4-inch  
dice lime slices, for garnish 
2 cups dry white wine  
1 tablespoon (packed) light brown sugar 
1/2 cup fresh lime juice  
1/2 cup chopped fresh Italian parsley 
4 tablespoons (1/2 stick) unsalted butter  
salt and freshly ground black pepper 
1 red bell pepper, seeded and cut into 1/4-inch  
dice 1 potato, cut into 1/2-inch pieces 
1 medium sweet potato, peeled and cut into 1/2 inch pieces  
8 cups Chicken Stock 
 
Heat the olive oil in a large nonreactive stockpot over medium heat. Add the onion, ginger, spice blend, 
carrots, red pepper, and potatoes. Stir to coat the vegetables with the spices and then sauté until the 
onion is translucent and the vegetables are tender, about 15 minutes. Add the chicken stock, white wine, 
and brown sugar. Bring to a boil, reduce heat to low, cover, and simmer until the vegetables are tender, 
30 to 40 minutes. Remove from the heat. Transfer the mixture, in batches, to a blender or food processor 



and process until smooth. Return the soup to the pot and reheat over low heat. Stir in the lime juice and 
parsley; add the butter and salt and pepper, and heat until the butter is melted. Serve in individual bowls, 
each garnished with a lime slice. 

Broccoli Garlic Quiche 
 
Pre-baked pastry dough  
1 – 2 cups broccoli florets 
2 large garlic cloves  
6 large eggs 
1 1/2 cups half-and-half  
1/4 teaspoon grated nutmeg 
1/4 teaspoon cayenne  
2 cups extra-sharp Cheddar, grated 
1/4 cup grated Parmigiano-Reggiano 
 
Preheat oven to 375°F with rack in middle. Cook broccoli in a 3-quart pot of boiling salted water 4 
minutes. Drain broccoli and rinse under cold water to stop cooking, then pat dry. Mince and mash garlic to 
a paste with a generous pinch of salt. Whisk together garlic paste, eggs, half-and-half, nutmeg, cayenne, 
and 1/4 teaspoon salt in a large bowl until smooth. Pour filling into pie shell and add broccoli, then 
sprinkle with cheeses. Bake quiche until custard is just set, 45 to 50 minutes. (Center will tremble slightly; 
filling will continue to set as it cools.) Cool at least 20 minutes. Serve quiche warm or at room 
temperature. 


