
Recipes for January 13th: 

Balsamic-Roasted Acorn Squash with Hot Chiles and Honey 

• 3 acorn squash, halved lengthwise, seeded 
• 6 tablespoons olive oil 
• 1/4 cup balsamic vinegar 
• 3 tablespoons honey 
• 2 tablespoons minced peperoncini 
• 2 teaspoons chopped fresh thyme 
• 1 teaspoon salt 

Preheat oven to 400°F. Place acorn squash halves, cut side up, on rimmed baking sheet. Brush 
both sides with 2 tablespoons oil. Whisk 4 tablespoons oil with remaining ingredients in bowl; 
divide glaze among hollows of squash halves. Brush glaze over cut surfaces, leaving excess glaze 
in squash hollows. Bake until squash are very tender and brown, brushing cut surfaces every 15 
minutes with glaze in squash hollows, about 1 hour.  

Maple-Glazed Acorn Squash with Currants 

• 3 acorn squash (each about 1 1/2 pounds), halved crosswise and the seeds and strings discarded 
• 1/2 stick (1/4 cup) unsalted butter, softened 
• 1/3 cup pure maple syrup 
• 1/4 teaspoon ground allspice, or to taste 
• 3 tablespoons dried currants 

Spread the cavity of each squash half with about 1/2 teaspoon of the butter, sprinkle the halves with 
salt and pepper to taste, and arrange them, cut sides down, in a large baking pan. Add enough water to 
reach about 1/4 inch up the sides of the squash halves and bake the squash in the middle of a preheated 
400°F. oven for 30 minutes. While the squash is baking, in a small saucepan combine the remaining 
butter, the maple syrup, the allspice, the currants, and a pinch of salt and heat the mixture over 
moderately low heat, stirring, until the butter is melted and the currants are plumped. Remove the 
squash from the oven, turn it cut sides up, and brush it generously with some of the maple mixture. 
Return the squash to the oven and bake it, brushing it with the maple mixture occasionally and adding 
more water to the pan as necessary to keep the bottom covered, for 20 to 30 minutes more, or until it is 
very tender. Season the squash with salt and pepper.  
 
 
 
 
 
 
 
 
 
 



Roasted Carrots 

• 3 pounds small carrots (including greens; carrots about 5 inches long), tops trimmed to 1 inch 
and carrots peeled 

• 2 tablespoons olive oil 

Preheat oven to 500°F with rack in lower third.  

Toss carrots with oil, 1/2 teaspoon salt, and 1/4 teaspoon pepper and spread out in a large 4-sided sheet 
pan. Roast 20 minutes. Reduce oven to 325°F and roast, stirring occasionally, until carrots are browned 
and tender, about 25 minutes more.  

Quinoa with Moroccan Winter Squash and Carrot Stew 

Stew  

• 2 tablespoons olive oil 
• 1 cup chopped onion 
• 3 garlic cloves, chopped 
• 2 teaspoons Hungarian sweet paprika 
• 1 teaspoon salt 
• 1/2 teaspoon ground black pepper 
• 1/2 teaspoon ground coriander 
• 1/2 teaspoon ground cumin 
• 1/2 teaspoon turmeric 
• 1/2 teaspoon ground ginger 
• 1/2 teaspoon cayenne pepper 
• Pinch of saffron 
• 1 cup water 
• 1 14 1/2-ounce can diced tomatoes, drained 
• 2 tablespoons fresh lemon juice 
• 3 cups 1-inch cubes peeled butternut squash (or another type of winter squash) (from 1 1/2-

pound squash) 
• 2 cups 3/4-inch cubes peeled carrots 

 
Quinoa  

• 1 cup quinoa* 
• 1 tablespoon butter 
• 1 tablespoon olive oil 
• 1/2 cup finely chopped onion 
• 1/4 cup finely chopped peeled carrot 
• 2 garlic cloves, minced 
• 1/2 teaspoon salt 
• 1/2 teaspoon turmeric 
• 2 cups water 



• 1/2 cup chopped fresh cilantro, divided 
• 2 teaspoons chopped fresh mint, divided 

 
For stew: 
Heat oil in large saucepan over medium heat. Add onion; sauté until soft, stirring often, about 5 
minutes. Add garlic; stir 1 minute. Mix in paprika and next 8 ingredients. Add 1 cup water, tomatoes, 
and lemon juice. Bring to boil. Add squash and carrots. Cover and simmer over medium-low heat until 
vegetables are tender, stirring occasionally, about 20 minutes. Season with salt and pepper. (Can be 
prepared 1 day ahead. Cover and chill.)  

For quinoa: 
Rinse quinoa; drain. Melt butter with oil in large saucepan over medium heat. Add onion and carrot. 
Cover; cook until vegetables begin to brown, stirring often, about 10 minutes. Add garlic, salt, and 
turmeric; sauté 1 minute. Add quinoa; stir 1 minute. Add 2 cups water. Bring to boil; reduce heat to 
medium-low. Cover; simmer until liquid is absorbed and quinoa is tender, about 15 minutes.  

Rewarm stew. Stir in half of cilantro and half of mint. Spoon quinoa onto platter, forming well in center. 
Spoon stew into well. Sprinkle remaining herbs over.  

Mashed Potatoes with Caramelized Shallots 

For shallots:  

• 3 tablespoons unsalted butter 
• 3 tablespoons sugar 
• 1 pound small shallots, peeled (about 12 to 15 medium shallots) 
• 2 sprigs fresh thyme 
• 1/4 cup extra-virgin olive oil 
• 1/4 teaspoon kosher salt 
• 1/4 teaspoon freshly ground black pepper 

 
For potatoes:  

• 3 pounds Yukon Gold potatoes 
• 1/2 cup whole milk 
• 6 tablespoons unsalted butter, at room temperature 
• 1/3 cup sour cream 
• 1 teaspoon kosher salt 
• 1/2 teaspoon freshly ground black pepper 

 
Make shallots: 
In skillet over moderate heat, melt butter. Add sugar and stir until dissolved. Add shallots and thyme and 
cook, uncovered, stirring occasionally, until beginning to brown, about 15 minutes.  



Stir in oil, breaking up any clumps of sugar, reduce heat to moderately low, and set lid ajar. Simmer, 
partially covered, until shallots are deep golden brown, silky, and falling apart, 1 to 1 1/2 hours. If liquid 
completely evaporates before shallots reach desired consistency, add 1 tablespoon water as needed.  

Discard thyme sprigs and stir in salt and pepper. Keep warm, covered. (Shallots can be made up to 1 
week ahead and refrigerated. Gently reheat in microwave before serving.)  

Make potatoes: 
Preheat oven to 350°F. Prick potatoes all over with fork and wrap together in aluminum foil packet. Bake 
until tender, about 1 1/2 hours. (Potatoes can be baked up to 2 days ahead and refrigerated; rewarm in 
microwave before continuing.)  

In small saucepan over low heat, bring milk to simmer. While potatoes are still warm, halve and scoop 
out flesh into large bowl. Add hot milk, butter, sour cream, salt, and pepper. Using potato masher, mash 
until smooth. (Potatoes can be mashed up to 1 day ahead and refrigerated; rewarm in microwave 
before serving.) Top with shallot confit and serve immediately.  

 


