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Seasonal Recipe: Twice-Baked and Stuffed
Butternut Squash 
Pumpkins get a lot of attention annually, but they’re not the only members of the gourd family—we’d like

to remind everyone about their cousins, the butternut squash. Butternut squash is easy to cook with and

blends really well with other flavors, as witnessed here with mushrooms. Try it and see how easily this

could become a staple in your dinner rotation!
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Quinoa and Mushroom-Stuffed Butternut Squash
���6�H�U�Y�H�V�������� ��



9/24/2014 Seasonal Recipe: Twice-Baked and Stuffed Butternut Squash - 12 Tomatoes

http://12tomatoes.com/2014/09/seasonal-squash-recipe-twicebaked-and-stuffed-butternut-squash-with-quinoa--mushrooms.html 3/5

Ingredients

4 lbs. butternut squash; 2 regular-sized squashes
2 cups quinoa
1 cup chanterelle mushrooms, sliced
1/2 cup white onion, chopped
½ cup parmesan
3 tablespoons olive oil, separated
2 cloves garlic, minced
water
salt and pepper, to taste

 

Directions

1. Preheat oven to 450º F
2. Cut squashes in half, take the seeds out and place, cut side up, in two 11x7 baking dishes. Season

with salt, pepper and olive oil (one tablespoon per squash), and add 1/4 inch of water to baking
dishes.

3. Cover baking dishes with foil and bake for around 40 minutes, or until tender when pierced with a
fork.

4. Reduce oven temperature to 375º F
5. In a small pot, bring 4 cups water to a boil and then add quinoa. Reduce to a simmer and let cook

for 15-20 minutes, or until quinoa has absorbed all water. Remove from heat.
6. In a pan, heat remaining olive oil and sauté mushrooms and onions on medium heat. Add in the

garlic after a few minutes. Cook until fragrant and onions are translucent.
7. After squash has cooled, scoop out the insides, leaving about a 1/4 inch of flesh.
8. In a large bowl, combine quinoa, butternut squash, mushrooms, onions and garlic, and parmesan

cheese. Mix well and season with salt and pepper.
9. Spoon mixture back into the hollow butternut squashes and return them to the over to back for 20-

25 minutes, or until top is golden brown. 

Recipe adapted from My Recipes (http://www.myrecipes.com/recipe/quinoa-stuffed-squash-

50400000116783/)

http://www.myrecipes.com/recipe/quinoa-stuffed-squash-50400000116783/


9/24/2014 Seasonal Recipe: Twice-Baked and Stuffed Butternut Squash - 12 Tomatoes

http://12tomatoes.com/2014/09/seasonal-squash-recipe-twicebaked-and-stuffed-butternut-squash-with-quinoa--mushrooms.html 4/5

�* �h�Õ�Ã���8�h�]�‡�§�h���6�G�~�h���‚
�©�…�Ã�Ã�§��̀4�4�Ÿ�È�Ã�™�‘ �G�Ã�™�h�¼�¬�]�™�‘ �4�È�Û�Ÿ�|�4�Û�–�4�…�‡�~�…�Ž�Ö�†�G�c�c�‡�]�Ã�‡�Ó�h�†

�t�Ž�G�Ã�T�º�h�G�c�†�º�h�]�‡�§�h�†�º�™�¼�h�‘ �G�º�Ö�†�§�™�Ã�G�Ã�™�h�¼�†�†�~�™�G�Ã�†
�]�…�h�h�¼�h�¬�…�Ã�‘ �Ž�ª

�6�J�G������ �������*�[�W�P�F�C�K�m
�' �N�C�P�V�T�C
�J�[�W�P�F�C�K�W�U�C���E�Q�O���' �N�C�P�V�T�C

�$�W�K�N�F���;�Q�W�T���1�Y�P���*�[�W�P�F�C�K�m���' �N�C�P�V�T�C��
�5�G�G���2�J�Q�V�Q�U�����) �G�V���C���$�T�Q�E�J�W�T�G���� ���/ �Q�T�G�Û

http://12tomatoes.com/2014/09/highly-addictive-flatbread-recipe-rosemary-potatoes--goat-cheese.html
http://www.googleadservices.com/pagead/aclk?sa=L&ai=CKQ8aLiMjVLGdIpSWpgPcloCoBJ-Y0IcFt-fyqeEBr7yY5qICEAEghZrfJ1D4x6bs_P____8BYMnmvYmQpOgPoAHnvOjKA8gBAagDAcgDwwSqBNQBT9BUyDpB13dlO3HrddpctuIOxcl4AzOmMRN6HYNlYDbO44HJAOf5MVU8cRSq8FVEVwyUf62_na0fhx9I7BTyP0L19coy9FTC-Vzrmen9saiR3nQlBouq9PqC7B6hRiB5JunngT9MPfmg-lp7OcT9jHguutJ5i2oxtbD4eo06bhxug4db2L8DwUVZ6RKfxIg4IOGUTJyVztEiM39wdftIe56RS51Pujrockr16TW3nDZ9cUtOlECaMnaEoQQWvmzDPRiRbevNZuOgCg9JFzHYenTAtI-IBgGAB_frhiw&num=1&cid=5GgtYqUoKYPhod9zbIs8XxAG&sig=AOD64_37yEZe2jajt0XN8Gg7sbKeA-3Oiw&client=ca-pub-6768164139528720&adurl=http://1180.xg4ken.com/media/redir.php%3Fprof%3D16%26camp%3D13815%26affcode%3Dcr3974531%26cid%3D60420125527%7C249194%7Chyundai%2520elantra%26mType%3D%26networkType%3Dcontent%26kdv%3Dc%26url%5B%5D%3Dhttp%253A%252F%252Fad.doubleclick.net%252Fclk%253B275854344%253B102891831%253Bk%253Bu%253Dks%2526sv1%253D3b4f739a-b019-450b-886d-3f9c468e0db5%252C-%252Csv3%253D_kenshoo_clickid_%253Fhttp:%252F%252Fwww.hyundaiusa.com%252Felantra%252Fcomparison.aspx%253Fcmpid%253Dsem_gdn%2526k_clickid%253D_kenshoo_clickid_
http://www.googleadservices.com/pagead/aclk?sa=L&ai=CKQ8aLiMjVLGdIpSWpgPcloCoBJ-Y0IcFt-fyqeEBr7yY5qICEAEghZrfJ1D4x6bs_P____8BYMnmvYmQpOgPoAHnvOjKA8gBAagDAcgDwwSqBNQBT9BUyDpB13dlO3HrddpctuIOxcl4AzOmMRN6HYNlYDbO44HJAOf5MVU8cRSq8FVEVwyUf62_na0fhx9I7BTyP0L19coy9FTC-Vzrmen9saiR3nQlBouq9PqC7B6hRiB5JunngT9MPfmg-lp7OcT9jHguutJ5i2oxtbD4eo06bhxug4db2L8DwUVZ6RKfxIg4IOGUTJyVztEiM39wdftIe56RS51Pujrockr16TW3nDZ9cUtOlECaMnaEoQQWvmzDPRiRbevNZuOgCg9JFzHYenTAtI-IBgGAB_frhiw&num=1&cid=5GgtYqUoKYPhod9zbIs8XxAG&sig=AOD64_37yEZe2jajt0XN8Gg7sbKeA-3Oiw&client=ca-pub-6768164139528720&adurl=http://1180.xg4ken.com/media/redir.php%3Fprof%3D16%26camp%3D13815%26affcode%3Dcr3974531%26cid%3D60420125527%7C249194%7Chyundai%2520elantra%26mType%3D%26networkType%3Dcontent%26kdv%3Dc%26url%5B%5D%3Dhttp%253A%252F%252Fad.doubleclick.net%252Fclk%253B275854344%253B102891831%253Bk%253Bu%253Dks%2526sv1%253D3b4f739a-b019-450b-886d-3f9c468e0db5%252C-%252Csv3%253D_kenshoo_clickid_%253Fhttp:%252F%252Fwww.hyundaiusa.com%252Felantra%252Fcomparison.aspx%253Fcmpid%253Dsem_gdn%2526k_clickid%253D_kenshoo_clickid_
http://www.googleadservices.com/pagead/aclk?sa=L&ai=CKQ8aLiMjVLGdIpSWpgPcloCoBJ-Y0IcFt-fyqeEBr7yY5qICEAEghZrfJ1D4x6bs_P____8BYMnmvYmQpOgPoAHnvOjKA8gBAagDAcgDwwSqBNQBT9BUyDpB13dlO3HrddpctuIOxcl4AzOmMRN6HYNlYDbO44HJAOf5MVU8cRSq8FVEVwyUf62_na0fhx9I7BTyP0L19coy9FTC-Vzrmen9saiR3nQlBouq9PqC7B6hRiB5JunngT9MPfmg-lp7OcT9jHguutJ5i2oxtbD4eo06bhxug4db2L8DwUVZ6RKfxIg4IOGUTJyVztEiM39wdftIe56RS51Pujrockr16TW3nDZ9cUtOlECaMnaEoQQWvmzDPRiRbevNZuOgCg9JFzHYenTAtI-IBgGAB_frhiw&num=1&cid=5GgtYqUoKYPhod9zbIs8XxAG&sig=AOD64_37yEZe2jajt0XN8Gg7sbKeA-3Oiw&client=ca-pub-6768164139528720&adurl=http://1180.xg4ken.com/media/redir.php%3Fprof%3D16%26camp%3D13815%26affcode%3Dcr3974531%26cid%3D60420125527%7C249194%7Chyundai%2520elantra%26mType%3D%26networkType%3Dcontent%26kdv%3Dc%26url%5B%5D%3Dhttp%253A%252F%252Fad.doubleclick.net%252Fclk%253B275854344%253B102891831%253Bk%253Bu%253Dks%2526sv1%253D3b4f739a-b019-450b-886d-3f9c468e0db5%252C-%252Csv3%253D_kenshoo_clickid_%253Fhttp:%252F%252Fwww.hyundaiusa.com%252Felantra%252Fcomparison.aspx%253Fcmpid%253Dsem_gdn%2526k_clickid%253D_kenshoo_clickid_


9/24/2014 Seasonal Recipe: Twice-Baked and Stuffed Butternut Squash - 12 Tomatoes

http://12tomatoes.com/2014/09/seasonal-squash-recipe-twicebaked-and-stuffed-butternut-squash-with-quinoa--mushrooms.html 5/5

 

�&�W�O�R���%�C�M�G
�4�G�E�K�R�G
�T�G�E�K�R�G�J�W�D���E�Q�O

�) �G�V���(�C�U�V���� ���' �C�U�[
�4�G�E�K�R�G�U�����%�C�M�G
�4�G�E�K�R�G�U���� ���/ �Q�T�G�����(�T�G�G
�4�G�E�K�R�G���6�Q�Q�N�D�C�T

http://www.googleadservices.com/pagead/aclk?sa=L&ai=Cg8aCLiMjVMT8IpKapgPu74C4A_eUouMFv6C9occBwI23ARABIIWa3ydQsoef6gdgyea9iZCk6A-gAZnrvO0DyAEBqAMByAPCBKoE2gFP0DopPhvt8fETIVd7gCwtaKq3b61XncwfJfGZyOZvn4ShGa37wnHA8INnaLA582o7p9uc0A9Vj6K_Nw0AFGvZ719RI3yCVxzZFEgzaoFspdW78SOtMGWVoqgOnDcHhar46dl24vjcgyX7VOpT7k-iALz2Q8WWx7HRzowVvRZN1oWOX-Tz3OICdx558dSfY6gQXOUVreWVWHusIouqxhj1zXe2n22ft8jxUayLcVD3yClLvf3E9lA4pzv6nLzKimtd3qCcvJiSgb6XqB4slME56ZuJYRK0oe1NtYgGAYAHz5TDEg&num=1&cid=5Gi_ZI1QWD5c7Eqg_z6lccVk&sig=AOD64_1MPbbLGcInp2CWhNvwBm-3g4KdkQ&client=ca-pub-6768164139528720&adurl=http://download.recipehub.com/r/%3Fid%3D243914c3VtbWVyZGVzc2VydGxw%26p%3DUUxdm003%26subid%3Dgoogle_cakegdn%26k%3Ddump%2520cake%2520recipe
http://www.googleadservices.com/pagead/aclk?sa=L&ai=Cg8aCLiMjVMT8IpKapgPu74C4A_eUouMFv6C9occBwI23ARABIIWa3ydQsoef6gdgyea9iZCk6A-gAZnrvO0DyAEBqAMByAPCBKoE2gFP0DopPhvt8fETIVd7gCwtaKq3b61XncwfJfGZyOZvn4ShGa37wnHA8INnaLA582o7p9uc0A9Vj6K_Nw0AFGvZ719RI3yCVxzZFEgzaoFspdW78SOtMGWVoqgOnDcHhar46dl24vjcgyX7VOpT7k-iALz2Q8WWx7HRzowVvRZN1oWOX-Tz3OICdx558dSfY6gQXOUVreWVWHusIouqxhj1zXe2n22ft8jxUayLcVD3yClLvf3E9lA4pzv6nLzKimtd3qCcvJiSgb6XqB4slME56ZuJYRK0oe1NtYgGAYAHz5TDEg&num=1&cid=5Gi_ZI1QWD5c7Eqg_z6lccVk&sig=AOD64_1MPbbLGcInp2CWhNvwBm-3g4KdkQ&client=ca-pub-6768164139528720&adurl=http://download.recipehub.com/r/%3Fid%3D243914c3VtbWVyZGVzc2VydGxw%26p%3DUUxdm003%26subid%3Dgoogle_cakegdn%26k%3Ddump%2520cake%2520recipe
http://www.googleadservices.com/pagead/aclk?sa=L&ai=Cg8aCLiMjVMT8IpKapgPu74C4A_eUouMFv6C9occBwI23ARABIIWa3ydQsoef6gdgyea9iZCk6A-gAZnrvO0DyAEBqAMByAPCBKoE2gFP0DopPhvt8fETIVd7gCwtaKq3b61XncwfJfGZyOZvn4ShGa37wnHA8INnaLA582o7p9uc0A9Vj6K_Nw0AFGvZ719RI3yCVxzZFEgzaoFspdW78SOtMGWVoqgOnDcHhar46dl24vjcgyX7VOpT7k-iALz2Q8WWx7HRzowVvRZN1oWOX-Tz3OICdx558dSfY6gQXOUVreWVWHusIouqxhj1zXe2n22ft8jxUayLcVD3yClLvf3E9lA4pzv6nLzKimtd3qCcvJiSgb6XqB4slME56ZuJYRK0oe1NtYgGAYAHz5TDEg&num=1&cid=5Gi_ZI1QWD5c7Eqg_z6lccVk&sig=AOD64_1MPbbLGcInp2CWhNvwBm-3g4KdkQ&client=ca-pub-6768164139528720&adurl=http://download.recipehub.com/r/%3Fid%3D243914c3VtbWVyZGVzc2VydGxw%26p%3DUUxdm003%26subid%3Dgoogle_cakegdn%26k%3Ddump%2520cake%2520recipe

