
 
SQUASH ENCHILADAS

 
By Chef Emily Arons 

     These enchiladas are a real crowd pleaser! You can keep them
vegetarian by using vegetable stock, and the squash is a great vehicle for

mole. Bring out any of the fixings that you use on taco night, and each
person can customize their plate how they’d like.

    



INGREDIENTS
Servings: 4

2 cups roasted and scooped squash (*see note below)
1 large onion, small dice, divided

2 cloves garlic, chopped
½ teaspoon cumin seeds

Vegetable or olive oil, as needed

1 - 2 cups mole sauce
Up to 2 cups chicken or vegetable broth

8 flour tortillas, 7” (*see note below)
2 cups shredded queso Oaxaca–pull the strands apart with your fingers

To garnish:
Sliced radish

Fresh cilantro leaves
Diced raw onion



DIRECTIONS

Preheat oven to 350℉

Saute garlic, cumin seeds, and most of the onion in oil on medium heat. Stir
frequently until the onion starts to soften, and remove from heat. Add the squash,

season with salt, and mix well. Fold in half of the shredded cheese.

Adjust the mole sauce as needed. If the mole is thick and pasty, thin it out with hot
chicken stock–it should be the consistency of thick tomato sauce. You’ll need 2 cups

of sauce for assembly. Taste for salt and add if needed.



Assembly: Pour ⅓ of the mole into the bottom of a large casserole. Lay out one
tortilla on a work surface in front of you, scoop a heaping ¼ cup of squash mixture

onto one end of the tortilla, and roll it up like a cigar. Place in the casserole dish,
folded side down, and repeat with the remaining tortillas. Lay them next to each other

in the bottom of the dish.

Pour the remaining mole on top of the tortillas and spread it around to cover. Top
with the remaining shredded queso Oaxaca.

Place in preheated 350℉ oven for 25 minutes. Serve with toppings.

To cook the squash: Cut squash in half, scoop out seeds. Place cut-side down on
an oiled baking sheet. Bake in 400℉ oven until the squash is completely soft

throughout, about 1 hour. Let cool, then scoop out flesh with a spoon.
 

A note on the tortillas: If you’re using the Vista Hermosa flour tortillas from the
1/12 Farm Box, they are pliable enough to roll. If you’re using a different tortilla, you
may need to heat them up before filling and rolling them. You can place a stack on

a plate, wrapped in a wet dish towel, and microwave for 1 minute to soften.

 

NOTES


