
Southern Italian Stuffed Squash

DIRECTIONS:INGREDIENTS:
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• 2 whole medium-sized delicata 

squash

• 2 cups ½ inch cubed day-old 

Italian bread

• 1 tablespoon red wine vinegar

• ½ cup diced sharp provolone 

cheese

• ¼ cup grated Parmigiano 

cheese, plus more for 

sprinkling on top

• ¼ cup diced sun dried 

tomatoes

• ¼ cup chopped Italian parsley

• 2 cloves garlic, smashed and 

minced fine

• 2 whole eggs

• ¼ cup olive oil

• Salt and pepper to taste

SERVES 4 1. Wash the squash well under running 

water- if there is any dirt in the crevices 

use a new (unused) dish sponge with 

the scouring pad on one side, no soap, 

just scrub off any dirt and grit. Cut the 

delicata squash in two equal widths (NOT 

end to end, or lengthwise), then cut the 

two pieces each in half again, through 

the width. You should have 4 equal 

pieces with seeds in the center and flesh 

around the edge in a circle. Hollow the 

seeds out of the center using a dinner 

spoon, rub the pieces all over with a little 

olive oil and sprinkle them with salt and 

pepper. Place them on a baking sheet 

lined with parchment paper. If one of the 

openings is larger than the other, have 

the larger opening facing up. 

2. Preheat the oven to 375°. Place the 

cubed bread in a mixing bowl, sprinkle 

it with the vinegar and a couple 

tablespoons of water (as needed), break 

the bread cubes up as much as possible 

using your hands. Add the remaining 

olive oil, sun dried tomatoes, garlic, 

parsley, provolone and ¼ cup grated 

Parmigiano, season the mixture to taste 

with salt and pepper. Beat the eggs in a 

separate bowl and add them to the bread 

mixture and mix everything together. 

3. Place the bread mixture in each hollow 

section of squash, full to the top. Sprinkle 

the tops of the stuffed squashes with 

extra Parmigiano cheese and bake them 

on the center rack until the squash rings 

are tender and the tops are golden brown, 

about 35 minutes. Enjoy them warm or 

room temperature.



1. Place the semolina on a clean work 
surface and make a well in the middle 
on the flour. Pour the water in the 
well and whisk it gently around to 
begin to absorb the flour. As the pasta 
dough thickens, begin kneading it by 
flattening and folding the ball of dough 
using the ball of your hands. Continue 
kneading the dough like this until the 
surface of the ball is nice and smooth, 
about 5 minutes. Let the dough rest an 
additional 5 minutes or so, covered with 
plastic wrap. 

2. Cut a small section of dough off the 
ball, about an eighth of the volume or 
so (keep the remainder covered or it 
will get crusty). Roll the cut section into 
a rope about ½ inch thick and place it 
so one end is facing you, the other end 
running away from you. Take a butter 
knife in both hands by the blade, chop 
down and cut a small ball of dough off 
the rope, about ½ inch long (you should 
have a ½ inch by ½ inch cube of dough). 
Using the cutting edge of the butter 
knife, roll over the small piece of dough 
dragging the knife towards you with the 
knife back raised about 25° off the table 
top. Invert the rolled piece of pasta 
onto your index or middle finger, then 
flick it off onto a baking sheet for drying. 
Repeat this process until all the dough 
is used up, making one orecchietta at 
a time. You can cook the orecchiette 
immediately if you like but it is best 
to let them dry for a few hours, even 
overnight will work. Store them covered 
in the fridge until you are ready to cook 
them, they keep up to 4 days. They 
also freeze quite well and will keep for 
several months that way.

1. Place a large pot of water on high 
heat to boil. In the meantime season 
the shrimp with salt, heat a large saute 
pan on medium with two tablespoons 
olive oil. Sear the shrimp on both 
sides, leaving the insides of the shrimp 
rare and tender. Set the shrimp aside 
and put the cherry tomatoes in the 
pan, saute them until they have begun 
to soften and blister, about 3 minutes. 
Add the smashed cloves of garlic and 
roast them with the tomatoes for a 
minute or so, then add the wine. Cook 
the alcohol out of the wine and add 
chopped canned tomatoes, the torn 
basil leaves, season it with salt and 
chili flake to taste. Simmer the sauce 
on medium low for 5 minutes and turn 
off the heat, remove the garlic cloves. 
Chop the shrimp into bite-sized pieces 
and place them with the sauce in the 
saute pan. 

2. When the water has come to a rolling 
boil season it with salt until it is “salty 
as the sea”. Drop the orecchiette 
pasta in the water and cook it until just 
under al dente, 3-5 minutes (more if 
fully dried), stirring often. Reserve a 
½ cup of pasta cooking water, drain 
the pasta and place it in the saute 
pan with the sauce, return the pan 
to medium high heat. Toss the pasta 
and the sauce together, simmering 
to bring the two for a minute or so, 
adding splashes of pasta cooking 
water as necessary for the consistency 
of the sauce. Finish the dish by tossing 
in the chopped parsley and a drizzle 
of olive oil and serve immediately.

Handmade Orecchiette with 
Shrimp and Cherry Tomatoes
DIRECTIONS:INGREDIENTS:

888.664.8865 | CookingSkillsAcademy.com

R e a l  C h e f s .  R e a l  R e s t a u R a n t s .  t e a C h i n g  Y o u .

• 1 ½ cups semolina flour

• ½ cup warm water

• 1 recipe orecchiette pasta

• Extra virgin olive oil, about ¼ 

cup

• 15 or so ripe whole cherry 

tomatoes

• 1 pound medium shrimp, 

peeled and deveined

• 2 cloves garlic, smashed

• ½ cup white wine

• 1 (15-ounce) can whole Italian 

tomatoes, drained, roughly 

chopped

• 4-5 leaves fresh basil leaves, 

roughly torn

• 1/4 cup chopped fresh Italian 

parsley

• salt, to taste

• crushed red pepper flakes, to 

taste

SERVES 4

TO MAKE THE 
ORECCHIETTE

TO MAKE THE SAUCE

TO MAKE THE SAUCETO MAKE THE ORECCHIETTE



1. Preheat the oven to 350° F. Line the bottom of 

a 8 or 9-inch springform pan with parchment 

paper and generously grease the insides of 

the pan all over with the butter. Coat the 

insides of the buttered springform pan with 

the amaretti crumbs, discarding the excess. 

2. In a mixer with the whisk attachment, beat 

the eggs, sugar and salt on high speed until 

it is light and fluffy, about 3 minutes. Add 

the ricotta, mascarpone, vanilla and lemon 

zest and mix on medium speed until smooth, 

another 2 minutes or so. 

3. Pour the batter into the prepared springform 

pan, place the pan on a baking sheet and 

place it on the center rack of the oven. Bake 

until the edges are set and the top is golden 

brown, but the center is still slightly jiggly, 

about 1 hour. Cool on a rack completely 

before serving.

Italian Cheesecake

DIRECTIONS:INGREDIENTS:
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• 1 tablespoon unsalted butter

• ½ cup amaretti cookie crumbs

• 5 large eggs

• 1 cup sugar

• ½ teaspoon salt

• 4 cups drained ricotta cheese 

(about 32 oz.)

• 1 cup mascarpone cheese 

(about 8.5 oz.)

• ½ teaspoon vanilla extract

• Zest of 1 lemon

SERVES 10-12


