
Roasted squash puree’ with ginger 

 

1 Butternut squash (2.5-3 pounds) 

2 tablespoons of unsalted butter at room 

temperature 

½ cup of milk 

1 ½ teaspoon of peeled and grated fresh ginger 

root 

Salt and pepper to taste 

 

*preheat over to 400 degrees 

*cut squash in half and place on a lightly 

oiled baking sheet 

with cut side down 

*bake until easily pierced with a knife (about 

45-50 minutes) 

*remove from over and set a side till cool 

enough to handle. 

using a spoon and scoop out seeds and fiber 

and discard 

*spoon “meat” into a bowl and keep warm 

*in small saucepan over medium heat, combine 

butter and 

milk and heat until the butter melts; remove 

from heat 

*mash/process squash until smooth. 

*Stir in milk mixture and ginger 

*Season to taste with salt and pepper 

*transfer to a heavy saucepan and place over 

low heat - reheat gently 

*serve in warm bowl and serve immediately 

 


