
Squash Three Ways
by Derek Simcik, Scout
Ingredients
Squash Bread
1 cup butternut squash purée
2 eggs
1/2 cup vegetable oil
1/4 cup water
1 cup white sugar
1/2 cup brown sugar
1 3/4 cups all-purpose flour
1 teaspoons baking soda
1/2 teaspoon kosher salt
2 teaspoons ground cinnamon
1/2 teaspoon ground nutmeg

1/2 teaspoon ground cardamom

Squash Mousse
3 sheets of gelatin 
2 cups butternut squash juice 
1 ¼ cup heavy cream 
Juice of 2 limes 
1 ½ teaspoon salt 
1/8 teaspoon grated ginger 
2 nitrogen charges 

Squash Crisps
1 cup small tapioca pearls 
4 cups roasted butternut squash 

Oil as needed

“This recipe takes advantage of advanced preparation for its three components, and makes a beautiful appetizer for entertaining. To plate, slice the 
bread and grill or toast. Pipe on mousse and garnish with the crisps and sprinkle with squash seeds or pumpkin seeds, and a bit of finishing salt.”



Instructions
Squash Bread
1. Preheat oven to 350°F (175°C). Grease and flour one 8.5 x 

4.5 x 2.5 inch loaf pan.
2. In a large bowl, mix together the butternut squash puree, 

eggs, oil, water, and sugars until thoroughly combined. 
In a separate bowl, whisk together the flour, baking soda, 
salt, cinnamon, nutmeg, and cardamom.

3. Stir the dry ingredients into the butternut squash mixture. 
Combine just until incorporated; do not over mix. Pour 
into the prepared pan.

4. Bake for 55-65 minutes or until a wooden skewer inserted 
into the center of the loaf comes out clean.

Squash Mousse
1. Bloom the gelatin by soaking in a bowl of cold water for 

5 minutes, to soften. 
2. In the meantime, reduce the butternut squash juice by 

half in a small saucepan over low heat.
3. In a mixing bowl, whip the cream to soft peaks.
4. Stir softened gelatin into the warm reduced butternut 

squash juice. Remove from the heat and season with 
lime juice, salt and ginger. Strain through a chinois into 
a mixing bowl. Cool over ice, stirring constantly, until the 
mixture is just below room temperature. Do not allow the 
gelatin to begin setting.

5. Fold the whipped cream in 3 parts into the butternut 
squash mixture and transfer to a whipped-cream 
canister. Charge the canister with the N2O cartridges and 
refrigerate until ready to use.

Squash Crisps
1. Bring 8 cups water to a boil. Add the tapioca pearls and 

simmer for 30 to 35 minutes, until tender. 
2. Drain the tapioca and rinse under cold water. In a 

blender, blend 1 1/2 cups cooked tapioca with the Roasted 
Butternut Squash until smooth. 

3. Using an offset spatula, thinly spread about 2 teaspoons 
of the tuile batter onto parchment or a Silpat (do not 
grease either). Place the rectangles on a baking sheet and 
bake for 2 hours at 130 degrees to dehydrate the tuiles. 
Cool to room temperature before removing from sheet.


