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Ingredients:
2 lbs. Hubbard squash, peeled and diced
1/2 cup soaked and cooked brown rice
1 cup grated mozzarella cheese
4 tablespoons bulghur flour
3 cloves of garlic, finely chopped
5 tbsp fresh thyme, finely chopped
salt and pepper
4 oz. fresh bread crumbs
coconut oil


 Directions:
Toss all the ingredients except the bread crumbs and oil until the squash is well coated. Put in a well-oiled casserole dish and cover with breadcrumbs. Drizzle with oil and bake at 325 degrees until deep caramel brown, about 30 minutes. Place the mixture into the squash halves. Over-stuffing is just fine
Bake uncovered for 25-30 minutes at 350 degrees. 

According to the farmer who grew it, “Hubbard squash was brought to New England in the late eighteenth century by a sea captain returning from the West Indies and South America. This large squash is wonderful either baked or used as a substitute for sweet potato in pies.  Hubbard Squash can weigh up to 10 pounds or more.”








Recipe for: How to Roast Blue Hubbard Squash
Details:

Prep Time: 
5 min
Cook Time: 
45-75 min
Ready Time: 
50 min
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Directions:
This squash peels easily with a vegetable peeler or you could peel it after it’s been cooked. To prepare, cut in half, place it flesh side down in 1/2 inch of water and bake for 3/4 to 1 hour at 375 degrees in an oven or 1/4 hour in a microwave. 
The squash can be served as a side dish, used as a base for soups and purees, or made into pumpkin pie filling. It can be stored for long periods if it is kept in a cool place. Also known as Blue or Australian Blue squash.
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