“Pumpkin” Pie

This is one of my favorite fall recipes; it has the most amazing flavor that just pops out at you from the butternut squash. You can use just about any squash if you’d like, but I find butternut to be just the right sweetness. It takes a while to prepare, but boy is it worth it. 

4 pounds butternut squash

Single crust fro a 9-inch pie (recipes follows)

3 eggs

1 ½ cup heavy cream

1 1/4 cup brown sugar

2 tablespoons molasses

¼ cup water

1 teaspoon cinnamon

½ teaspoon ginger

¼ teaspoon ground cloves

¼ teaspoon ground nutmeg

¼ teaspoon ground allspice

1 teaspoon vanilla extract

½ teaspoon salt

Preheat oven to 350. Cut the squash in half and remove the seeds. Place on a baking sheet with one inch of water. Bake for 1 ½ hours or until the squash is soft and falling a part. While the squash is baking, prepare the dough for the piecrust and refrigerate for one our. Remove the squash from the oven and raise the temperature to 425. When the squash is cool enough to handle, remove any tough browned or burnt skin and spoon out two cups of the soft meat and reserve (for another use).

Roll the dough into a circle about 1/8 inch thick and 12 inches in diameter. Transfer to a 9-inch pie pan. Trim the edges ½ inch larger then the edge of the pan and crimp with the back of the fork. 

Line the dough with wax paper, then fill with pie weights or dry beans to weigh down dough. Bake for ten minutes. Remove weights and wax, return to oven and bake for 4 minutes, until crust is golden brown. 

While the crust is baking, prepare the filling. In a large bowl, combine two cups squash, three egg yolks, cream, brown sugar, water, molasses, spices, vanilla, and salt and mix well. 

Using an electric mixer, beat the whites until soft peaks form. Fold into the squash mixture. Fill the prebakes crust to within half inch of the top of the crust. 

Bake the pie for 45 minutes to 1 hour, until a butter knife inserted in the center of the pie comes out clean. Remove from the oven and let cool. 

Single crust for 9-inch pie

1 cup all purpose flour
¼ teaspoon salt

6 tablespoons butter, chilled

¼ cup ice cold water

Mix flour and slat in a bowl. Cut the butter into small pieces (pea size) and add them into the flour until the pieces of butter are smaller than peas and the mixture resembles coarse meal. 

Add 3 tablespoons of water and toss the mixture lightly using tow forks. Add more water if needed so that you can press the mixture together into a ball that retains its shape. Refrigerate for at least a half hour before rolling. 

Bulgur with French Lentils and Veggies

This is a salad that can be served as a side or main dish. It is considered to be a complete protein because it contains both grains and legumes. If you have the time, it is best eaten after 30 minutes to an hour of marinating time; add the spinach just before consumption if you choose to marry the flavors. 
On another note, immediately try the spinach before adding to any dish. It is unbelievable sweet and tastes too good to be healthy. I guess there’s one thing to be thankful for as a result to the frost, sweeter spinach. 
1 cup dried bulgur

2 tablespoons shallot or onion, small dice
¼ cup cider vinegar

2 teaspoons fresh ginger grated

Salt and pepper, to taste

1 cup dried green French lentils (check out this website to read more:   

         http://www.french-green-lentils.com/)

4 cups water 

1 bunch spinach, shredded or torn

1 apple, diced

2-3 Tablespoons Olive oil

2 medium beets, peeled, diced

1 Tablespoon of freshly chopped herbs of your choice

In a pot, combine lentils and 2 ¼ cups [unsalted] water, cook until tender (about 30 minutes).  After 15 minutes, add the small-diced beets in the same pot as the beans. While that is cooking, boil 1 ¾ cups water and pour in a large bowl with the following ingredients: apple, cider vinegar, ginger, and bulgur. Cover and let rest for 15 minutes to cook grain. When the lentils and bulgur mixture is cooked, combine all into one bowl and add remaining ingredients: shallots, olive oil, spinach, fresh herbs (optional) and more salt and pepper to taste. 

