
stuffed mini hokkaido squash

  

60 Min.

  

vegetarian

  Zutaten    4 Personen

4 small hokkaido pumpkins

For the caramelized onions: 
30 g butter

3 onions

1 tsp sugar

2 pinch(es) salt

1 pinch(es) pepper

For the filling: 
1 package(s) Petrella Herbs (125 g)

300 g spicy cheese (grated)

1 pinch(es) pepper

3 tbsp pumpkin seeds

  Petrella Produkte

petrella herbs



stuffed mini hokkaido squash

  

60 Min.

  

vegetarian

So wird's gemacht

1. Wash the squash, pat dry, and pre-cook in the oven at
180°C (convection) for about 10 minutes. Let cool
briefly, then cut off the tops and scoop out the flesh with
a spoon.

2. Peel the onions and cut them into strips; meanwhile,
melt the butter in a pan. Add the onion strips and sauté,
then add sugar, salt, and pepper and let them
caramelize. Fill the hollowed-out pumpkins with the
onions.

3. For the cheese filling, mix the Petrella herbs, grated
cheese, and pepper together. Fill the pumpkins with this
mixture, place the lids on top, and bake in the oven at
170°C (convection) for about 25–35 minutes (depending
on the size of the pumpkins).

4. Sprinkle the finished pumpkins with pumpkin seeds and
serve.
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