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An exclusive recipe to accompany the story found at http://TastingTable.com

WarmWinter Sjuash &ad

Recipe adapted from Brett Emerson

Makes 8 to 10 servings

¥ 1 Musque de Provence squash

¥ 1 cup exarvirgin olive oil

¥ 1 pound emterd@e or other wild mushropms into bite
size pieces
2 tablespoong/dvhite wire

2 tablespoons thyme leahepped, plus 4 thyme sprigs

¥
¥
¥ Salt andfreshly gund pepper
¥ 1 sh/ot, minced Pnely

¥ 3 tablespoons sheinegr, prefeably aged

¥ 1 poungisZ

¥ Seedgom 1 pomemat

¥ % pound Omaror other aged si@msijtk chees

1. Preheat oven to 425" and line a baking sheet with
parchment paper. Cut the squash in half lengthwise,
scoop out seeds with a spoon and cut the squash
crosswise into ¥53-inch slices. In a bowl, toss the
squash with 3 tablespoons olive oil, the thyme, salt
and pepper. Arrange the squash on the prepared
baking sheet. Bake for 30 minutes, or until the
squash is tender and lightly caramelized. When cool,
remove and discard the peel.

2. In a bowl, toss the mushrooms with 3 tablespoons
olive oil; season with salt and pepper. Lay the
mushrooms and thyme sprigs into a cake pan and
pour in the white wine. Cover and cook in the oven
for about 20 minutes. Uncover and cook until the
mushrooms are tender and lightly caramelized, about
5 to 10 minutes longer.
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3. Place the shallot in a small bowl and cover with the
sherry vinegar. Season with salt and let stand for 15
minutes. Slowly whisk in %2 cup plus 2 tablespoons
olive oil.

4. To serve, reheat half the cooked squash (reserve the
other half for another use) and mushrooms in the
oven until hot. Place the frisée in a large bowl and
add the squash and mushrooms. Add the vinaigrette,
season with salt and pepper and toss to coat. Divide
the salad among plates. Garnish with the
pomegranate seeds. Using a vegetable peeler, shave
cheese over the salad and serve.




