
Butternut Squash Gratin with Goat Cheese and
Hazelnuts
 Vegetarian   Gluten Free

SIDE DISH

Ingredients
4 tablespoons butter  divided () 

3.5 pounds butternut squash  peeled seeded cut into 3/4- to 1-inch cubes (8 cups) ( 2 medium) 

10 servings kosher salt

1.5 teaspoons sage  fresh chopped 

5.5 ounce goat cheese  fresh soft 

0.5 cup hazelnuts  husked toasted coarsely chopped 

1 cup cup heavy whipping cream

READY IN

45 min.

SERVINGS

10

CALORIES

313 kcal

https://whatsheate.com


3 cups leek  white green sliced ( and pale parts only) 

2 tablespoons olive oil

Equipment
bowl

frying pan

baking sheet

oven

baking pan

Directions
Preheat oven to 400°F.

Place butternut squash cubes and olive oil in large bowl; sprinkle with coarse kosher salt and

ground pepper and toss to coat.

Spread out squash cubes on large rimmed baking sheet. Roast until just tender and beginning

to brown, stirring occasionally, about 35 minutes.

Meanwhile, melt 3 tablespoons butter in heavy medium skillet over medium-low heat.

Add sliced leeks and chopped sage; sprinkle with salt and pepper. Sauté until tender but not

brown, about 15 minutes. Coat 11x7-inch baking dish with remaining 1 tablespoon butter.

Spread half of leek mixture over bottom of prepared baking dish.

Sprinkle with half of squash and half of cheese. Repeat layering with leeks, squash, and

cheese. DO AHEAD: Can be made 1 day ahead. Cover and chill.

Preheat oven to 375°F.

Pour cream evenly over gratin.

Sprinkle with toasted chopped hazelnuts.

Bake uncovered until gratin is heated through and cream is bubbling, about 30 minutes (40

minutes if previously chilled).

This gratin is a good choice for transporting because it travels well. Either complete the dish

at home (wrap it tightly to keep warm) or wait until you get to your destination to add the

cream and nuts and then bake.



Nutrition Facts

 PROTEIN 7.88%
  FAT 62.97%

  CARBS 29.15%

Properties
Glycemic Index:9.7, Glycemic Load:1.12, Inflammation Score:-10, Nutrition Score:21.142608849899%

Flavonoids
Cyanidin: 0.4mg, Cyanidin: 0.4mg, Cyanidin: 0.4mg, Cyanidin: 0.4mg Catechin: 0.07mg, Catechin: 0.07mg,

Catechin: 0.07mg, Catechin: 0.07mg Epigallocatechin: 0.17mg, Epigallocatechin: 0.17mg, Epigallocatechin: 0.17mg,

Epigallocatechin: 0.17mg Epicatechin: 0.01mg, Epicatechin: 0.01mg, Epicatechin: 0.01mg, Epicatechin: 0.01mg

Epigallocatechin 3-gallate: 0.06mg, Epigallocatechin 3-gallate: 0.06mg, Epigallocatechin 3-gallate: 0.06mg,

Epigallocatechin 3-gallate: 0.06mg Kaempferol: 0.71mg, Kaempferol: 0.71mg, Kaempferol: 0.71mg, Kaempferol:

0.71mg Myricetin: 0.06mg, Myricetin: 0.06mg, Myricetin: 0.06mg, Myricetin: 0.06mg Quercetin: 0.02mg,

Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg

Nutrients (% of daily need)
Calories: 312.83kcal (15.64%), Fat: 23.12g (35.57%), Saturated Fat: 11.33g (70.82%), Carbohydrates: 24.08g (8.03%),

Net Carbohydrates: 19.82g (7.21%), Sugar: 5.63g (6.26%), Cholesterol: 46.11mg (15.37%), Sodium: 305.36mg

(13.28%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 6.51g (13.02%), Vitamin A: 17973.07IU (359.46%),

Copper: 1.28mg (63.79%), Vitamin C: 37.06mg (44.93%), Manganese: 0.87mg (43.29%), Vitamin E: 4.21mg

(28.08%), Vitamin B6: 0.39mg (19.4%), Potassium: 677.04mg (19.34%), Magnesium: 76.02mg (19.01%), Folate:

69.72µg (17.43%), Vitamin K: 18.27µg (17.4%), Fiber: 4.26g (17.04%), Vitamin B1: 0.23mg (15.35%), Calcium: 139.79mg

(13.98%), Phosphorus: 134.31mg (13.43%), Iron: 2.33mg (12.92%), Vitamin B3: 2.2mg (11.02%), Vitamin B5: 0.9mg

(9%), Vitamin B2: 0.15mg (8.99%), Zinc: 0.63mg (4.19%), Selenium: 2.41µg (3.45%), Vitamin D: 0.44µg (2.95%),

Vitamin B12: 0.08µg (1.29%)


