Baked Whole Butternut Squash
1 (2 to 3 pounds) butternut squash 
1 to 2 tablespoons lime juice
Salt and coarsely ground pepper to taste
Preheat oven to 350 degrees F. Place whole squash onto an ungreased baking sheet, and prick in a few places with a sharp knife. Bake, uncovered, 1 hour or until tender. Remove from oven. 
Cut squash in half lengthwise and remove fibers and seeds. Season each half with lime juice, salt, and pepper. Cut each half in half again and serve.
Variation:  In a small frying pan over low heat, melt 2 tablespoons butter or margarine; stir in 1/2 teaspoon ground cinnamon. Add 1 tablespoon brown sugar; stir until well blended. Brush the butter mixture over each portion of squash before servings.
Makes 2 to 4 Servings. 
 Curried Butternut Squash Soup
3 tablespoons extra-virgin olive oil or vegetable oil 
1 cup chopped onions 
4 cloves garlic, minced 
1 tablespoon curry powder 
1 teaspoon ground cumin 
Red (cayenne) pepper to taste 
2 1/2 pounds butternut squash, peeled, seeded, halved lengthwise, and sliced thin 
3 cups vegetable or chicken broth 
3 cups water 
1 pound tart apples, peeled, cored, and chopped 
Salt and pepper to taste 
In a large soup pot over medium heat, heat olive or vegetable oil. Add onion and saute until golden brown. Add garlic, curry powder, cumin, and cayenne pepper; cook, stirring constantly, 30 seconds. Add squash, vegetable or chicken broth, water, and apples. Bring liquid to a boil; reduce heat to low and simmer, covered, 25 minutes or until squash is tender. Remove from heat and cool 15 to 20 minutes. 
Puree mixture in a blender or food processor, in batches, and transfer back into soup pot. Season with salt and pepper. 
NOTE: At this point, soup may be refrigerated until ready to serve. 
To serve, warm over low heat, stirring until hot. Remove from heat and serve in soup bowls. 
Makes 6 servings. 
