
 

Three Butternut Squash Desserts 
Preparing the Butternut Squash 
For all of these desserts, prepare the squash by peeling it, halving it and then slicing it into ⅛ -¼” / 0.3-
0.6 cm semicircles with a sharp knife. Toss the slices with about 4 tablespoons of melted butter and put 
them on a sheet pan. Sprinkle with ½ C / 57g of brown sugar and a little salt. Roast the squash at 400 
°F until soft with a few lightly caramelized edges. We used about 1¼ lbs / 568 g peeled and sliced 
squash for each of these desserts, but you can easily tweak that for more or less squash by changing 
how much overlap you give the slices when laying them on the crust. 

Butternut Caramel Bars 

Pecan–Brown Sugar Shortbread  U.S. Metric 
Flour, All-Purpose ¾ C 100 g 
Pecans, chopped ½ C 57 g 
Sugar, Light Brown ½ C 113 g 
Baking Soda ¼ tsp 2 g 
Salt ⅛ tsp 1 g 
Butter, soft ½ C 113 g 

 
To make the shortbread cookie base, grease a square square pan ( 8"-9" / 20-23 cm) and preheat 
the oven to 350 °F / 177 °C. Put all the ingredients except the butter into a bowl and mix until well 
distributed. Then mix in the butter until uniform in texture. Spread into the pan and bake until lightly 
browned, 20-30 minutes at 350 °F. About four minutes after the shortbread comes out of the oven, 
brush it with a little lightly beaten egg white to help it stay nice and crisp. While the crust is cooling, 
make the caramel glaze, below. 

Caramel Glaze U.S. Metric 
Water ¼ C 60 ml 
Sugar ¾ C 150 g 
Lyle's syrup or corn syrup 1 T 20 g 
Heavy cream 6 T / ⅜ C 90 ml 
Butter 2 T 28 g 
Vanilla ½ tsp 2 g 

 
Bring the water, syrup and sugar to a boil in a medium saucepan and stir to dissolve all the sugar. 
Then boil undisturbed until the syrup caramelizes, about 365-370 °F / 185-188 °C. Carefully add the 
cream and butter (the mixture will boil furiously) and continue to heat and stir until the caramel is 
dissolved. Remove from the heat and stir in the vanilla. Cool for at least ten minutes before using. 

To assemble the bars, unmold the crust when it has cooled and top with the roasted butternut squash 
slices. Then comes the best part: pour warm caramel over the top, allowing it to pool in all the nooks 
and crannies. Brush the glaze over any bits of squash that remain unglazed, then cut into bars and 
serve. It is best to pour the caramel over the bars within an hour or two before serving; the glaze can 
easily be made ahead and warmed up when ready to use. 
 

http://brodandtaylor.com/knife-sharpener/


Gingersnap-Butternut Tart 

1-2-3 Gingersnap Tart Crust  U.S. Metric 
Butter ½ C 113 g 
Sugar, Dark Brown ¼ C 57 g 
Ginger 1 tsp 6 g 
Cinnamon ½ tsp 3 g 
Nutmeg ¼ tsp 1.5 
Cloves ⅛ tsp 0.75 g 
Salt pinch pinch 
Baking Soda pinch pinch 
All Purpose Flour 1 C + 1 T 161 g 

 
To make the Gingersnap tart crust, cream together the butter, sugar, spices, salt and baking soda 
until well blended. Fold in the flour and mix gently until the flour seems uniformly distributed, then press 
and knead the dough until it comes together. Roll or press the dough into the tart pan, cover and 
chill or freeze it. Preheat the oven to 375 °F /190 °C, then dock and blind bake the crust with pie 
weights until lightly browned and fragrant, about 20-30 minutes. 

When the crust cools to lukewarm, brush the bottom with 2 oz / 35 g of melted white chocolate to 
add sweetness and help the crust stay crisp. Arrange squash slices over the chocolate and add 
some pecans or whipped cream to garnish. 

Rustic Butternut Strip Pie 

For this rustic dessert, start with enough of your favorite flaky pie crust dough for an open-face (single 
crust) pie. Roll the dough into a rectangle, keeping in mind the dimensions of the pan you will use to 
bake the pie strip and the size of your serving dish or board. If using a long tart pan with sides, fit the 
dough to the pan. If baking the strip on a sheet pan, turn the long edges of the crust under to form a 
small border and crimp or flute the edge, if desired. Cover and chill for at least an hour. 

We found that the pie can be equally successful with two different baking methods. The first works 
with squash that has already been roasted. The crust can be blind baked with weights, about 20-25 
minutes at 425 °F/ 218 °C, then cooled and coated with 2 oz / 35 g of white chocolate.  Top with the 
roasted squash slices, glaze with melted apricot preserves and garnish with pecans or whipped 
cream. 

The second method is to bake the squash and crust together by topping the unbaked crust with 
slices of uncooked squash and baking the pie, open-face, until the squash is soft. With this option, toss 
the squash slices with melted butter and sprinkle with brown sugar (as described in "Preparing the 
Butternut Squash," above) before baking. Be sure to check the pastry edges for overbrowning and 
cover with foil if necessary. Sprinkle extra brown sugar over the top of the pie to compensate for not 
using white chocolate on the crust. Glaze and garnish as above. 

 

 


