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Butternut Squash Filling


Ingredients:
1	pound		Butternut Squash, peeled, seeded and cubed
4	ounces		Mascarpone Cheese
2	TBSP		Unsalted Butter
1	TBSP		Maple Syrup
2	TBSP		Parmigiano-Reggiano
	To taste	Salt, Pepper, Nutmeg


Procedure:
1. Roast the squash: Toss the squash with a little oil and salt. Roast at 400°F until completely tender and lightly caramelized, about 30–40 minutes.
2. Brown the butter: Melt the butter in a small saucepan over medium heat. Cook until golden brown and nutty, then remove from the heat.
3. Make the filling: Mash or purée the roasted squash until smooth. Fold in the mascarpone, brown butter, maple syrup and parmesan.
4. Season: Add salt, pepper and nutmeg to taste.
5. Chill: Refrigerate until completely cool and firm before filling your pasta.
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