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BUTTERNUT SQUASH 
TORTELLINI, SMOKED  
CARROT JUICE BROTH    
Serves 4

I N G R E D I E N T S

BUTTERNUT SQUASH FILLING 
 1 medium butternut squash 
 Olive oil
 Salt 
 ½ cup raw milk cheddar
 2 tablespoons mascarpone
 1 tablespoon honey
 Pinch of nutmeg
 

PASTA DOUGH
 2 cups all-purpose flour 
 7 egg yolks
 Pinch of salt
 1½ tablespoons extra virgin olive oil 
 2-3 tablespoon water 
 

TO FINISH
 2 cups fresh carrot juice
 ¼ cup smoked butter, cut into small cubes  
 (recipe follows)
 1-2 tablespoons lemon juice
 ¼ cup toasted sunflower seeds
 Salt and freshly ground black pepper 
 Small seedlings for garnish 

FULL MENU

1ST COURSE:

Panisses with Smoked Crème 
Fraîche  

Salmon Torte with Horseradish 

2ND COURSE:

Butternut Squash Tortellini,  
Smoked Carrot Juice Broth 

3RD COURSE:

Grilled Sweet Potato, Shaved 
Fennel, Goat Gouda, Lemon and Dill 

4TH COURSE:

Poached Pear, Fresh Cheese, 
Passion Fruit Caramel, Hazelnut 
Cake

SMOKED BUTTER 

Cut 1lb of butter into 4 even slices.  
Fill a deep tray that will fit in your 
smoker with ice and place saran wrap 
on top. Lay the butter on the saran 
wrap and cold smoke for 1½ hours. 
Remove. Wrap the butter well and store 
refrigerated.  
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I N S T R U C T I O N S

BUTTERNUT SQUASH FILLING 

Preheat oven to 350ºF.

Cut the squash in half lengthwise, scoop out the seeds, rub with olive oil, and season with salt to 
taste. Place flesh-side down on a baking sheet lined with parchment paper and roast until tender,  
1 to 1¼ hours. Scoop out the flesh; you should have about 4 cups of loosely packed squash. Transfer 
to a straight-sided sauté pan and cook over medium heat until the squash is dry. The volume should 
reduce to about 2 cups. Place the squash in a medium mixing bowl and combine with the cheese, 
mascarpone,and honey. Season with nutmeg and salt to taste. 

PASTA DOUGH 

Place the flour into a food processor bowl, add the salt and the olive oil. With the machine running, 
add the egg yolks through the feed tube. Allow to run for 30 seconds then stop the machine and 
feel the consistency. You will probably need to add some water. With the machine running, add 
1-2 tablespoons of water. If you squeeze a small amount of dough between your fingers it should 
feel like a soft banana. Empty the mixture out onto the work surface, form it into a ball, wrap and 
refrigerate.

TO MAKE THE TORTELLINI

Set your pasta roller (Kitchen Aid) to the widest setting. Roll a piece of dough to the width of the 
roller. Roll the dough through the settings until you reach setting #4. Each machine will be different.  
With a round cutter 3¾" in diameter, cut circles. Place ½ teaspoon of squash filling in the center.

Moisten the edge of the lower half of the round dough, fold the circle into a semi-circle and pinch 
the edges together tightly. With the flat side up, folded edge toward you, draw the corners toward 
you and pinch them together to form a circular shape. Repeat with the remaining pasta and filling. 
The best way to store them at this point is to freeze them on a baking sheet. When frozen, place 
them into bags and seal them. 

COOKING THE TORTELLINI 

Bring a 6-quart saucepan of salted water to a boil. Add enough tortellini without overcrowding the 
pot, cook in several batches if necessary. Cook for approximately 4-5 minutes, testing the edges for 
doneness.

While the tortellini are cooking, bring the carrot juice to a boil in a medium saucepan. Turn the heat 
to low. Add the butter in 3 additions; using a hand blender emulsify the butter. Do not boil the broth 
after the butter has been emulsified. Keep warm as necessary in a double boiler. Season with salt 
and freshly ground black pepper, and lemon juice to taste. 

Toss the tortellini with the sauce and place 6-8 depending on serving size, in serving bowls. 
Moisten with broth and sprinkle with toasted sunflower seeds. Garnish with seedlings.  


