pazapah

Roast red kuri squash with Mont d’Or

Makes 1 filled squash

Bake: 40 minutes at 180°C

INGREDIENTS

1 red kuri squash (potimarron)
1 Mont d’Or cheese

3 garlic cloves

About 600 g baby potatoes

1 generous drizzle of olive oil

Seasoned salt: pink salt, paprika and
thyme

1 generous tbsp honey

THE RECIPE NOTEBOOK

METHOD

Prepare the squash

Preheat the oven to 180°C. Wash the squash, cut off the top and scoop out the
seeds. Put the three whole, unpeeled garlic cloves inside.

Roast the vegetables

Wash the potatoes and leave them whole. Arrange on a baking tray around the
squash. Drizzle with olive oil and season with the seasoned salt. Bake for 30
minutes at 180°C.

Add the cheese

Remove the tray and take out the garlic cloves. Peel them. Put the Mont d’Or
inside the squash, add the peeled garlic on top and drizzle with honey. Return to
the oven for 10 minutes, until the cheese has melted. Serve straight away with
the potatoes for dipping. Enjoy!

Quantities adjusted; method describes the original batch. Adjust your tin and monitor cooking.

Recipe: pazapah on Instagram.

pazapah


https://www.instagram.com/pazapah/reel/DeHABMgoant/

