Butternut squash has a fame for being “just a squash,” but the first time you try and lower one with a kitchen
knife, you rapidly be trained the fact. The pores and skin is thick, the indoors can be slick, and the structure is
awkward in tactics knife sharpener tools that make your knife hand work more durable than it needs to. When
of us get injured, it could be not as a result of they lacked talent, that's due to the fact that the squash was

unstable, the blade wasn't aligned, or they tried to brute-pressure it as a result of the rough epidermis.

| learned to recognize butternut squash years ago after staring at a chum battle one on a small reducing board.
The squash rolled halfway across the board whereas the knife was once in contact with the rind. Nobody acquired
badly hurt, but the scare was satisfactory for me to build a routine around stability and manage. That regimen is
what | am sharing right here, with the similar function every time: make it challenging for the squash to transport

and make it straight forward for the knife to do what you want.

Start with the proper safety worry: movement

The largest possibility seriously is not the knife itself. It is the moment when the squash shifts. Butternut squash is
enterprise and heavy for its length, and its curved neck can rock while you press down. If your free hand is at any

place close that rocking aspect, you are gambling.
Safe chopping is basically setup:

® Use a reducing floor that grips.
* Position the squash so one flat face is doing the work.

* Avoid pushing a blade through whereas your frame weight is shifting.

A sharp Knife allows since it reduces strength. But sharpness on my own does now not repair poor bracing. Dull
blades make bigger slipping given that you end up forcing the brink to chew, which is exactly whilst the squash

can slide.

What knife to take advantage of, and what no longer to use

Most dwelling house chefs achieve for a chef's Knife since it feels known. For butternut squash, that is often a

brilliant preference, as long as the blade is strong and sharp.
A few sensible notes from trip:

A chef's Knife handles the lengthy cuts you wish, mainly should you are cutting the squash in part. It also works

properly for trimming and portioning as soon as the squash is reliable.

A serrated Knife will likely be positive for sawing as a result of the pores and skin, surprisingly in case your blade
seriously is not as sharp. | do not remember it a alternative for proper setup, however it may possibly cut the
“sticking” hardship with the rind.

What | preclude is a thin, versatile blade. When you push right into a laborious shell, a bendy Knife makes you

chase the reduce, and that generally leads to perspective changes and slip.

Preparing the squash: rinse, dry, and transparent the workspace

This edge sounds easy, but moist squash on a slick board is a nuisance. Rinse at once if crucial, then dry effectively.

| also make certain the slicing board is refreshing and dry, and that there is nothing lower than it that may shift.
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If your kitchen counter is busy, clear it. You prefer house to reposition your body and the squash devoid of
accomplishing round. A secure body function concerns considering that you'll be able to evidently steer your knife

hand toward wherein your eyes and shoulders are aimed.

The “anchor” method: create flats prior to you do precision cutting

If you try to cube a whole butternut squash true away, you can still struggle the form. The safe shortcut is to

create flat reference factors first, so the squash are not able to roll.

The anchor concept is simple: make the squash sit on a thing flat. That capacity you do the 1st cuts with a plan,

now not with desire.
Here is the method that works reliably:

1. Make a protected start line on the skin by means of slicing off the stem conclusion or trimming a small part till

you get a solid flat.
2. Use that new flat to regular the squash when you cut the relaxation.

3. Once it's far halved and seeded, the remaining pieces are simpler to slice considering that they behave greater

like rectangles than rolling shapes.

You are still applying Knives, but you are letting the squash work with gravity rather than opposed to it.

Quick safety guidelines ahead of you begin

Before | contact the Knife to the squash, | run a quick intellectual experiment. It takes ten seconds and it prevents

so much “how did that appear?” moments.

® Use a stable chopping board that does not slide at the counter.

* Keep the Knife sharp, and keep away from forcing a boring aspect via the rind.

® (Clear your cutting edge so that you can set the Knife down with no reaching.

* \Wear eye renovation while you are anxious about splinters or if the dermis is quite dry.

* Keep your non-knife hand in a protected “claw” location, with fingertips curled to come back.

If you prefer one rule to stay via, that's this: while your Knife is in contact with nutrients, your free hand deserve to

be guiding with no ever being inside the direction of the blade.

Step-by using-step: halving a butternut squash safely

Halving is in which so much worker's get stuck, considering the fact that the neck is slim and the squash is around

satisfactory to roll. The most secure way | use is a mixture of bracing and managed downward cuts.

A key aspect: while you narrow the squash in 1/2, you are usually not wanting to end the reduce in a single brutal

movement. You are committing to a series of managed passes that store the blade aligned.

1. Trim or lower a small segment to create a flat base so the squash sits devoid of wobbling.

2. Stabilize the squash by maintaining it evenly with your guiding hand in a claw role, curled fingertips to come
back.

3. Position your chef's Knife (or robust Knife) where you desire the minimize, with the blade aligned immediately

down by means of the center.



4. Use company, managed downward tension, and cease as quickly as you believe the blade bind or shift. Restart

and maintain unless you are using.

5. Once it can be halved, scoop out the seeds with a spoon and continue to slicing or cubing.

If you could have never used a “managed passes” system, it feels slower at the start, but this is absolutely sooner
in the long run on the grounds that you steer clear of slips and reattempts. Also, you may detect the blade stops

behaving unpredictably once the dermis has opened enough for the brink to shuttle.

What if the squash is obdurate on the epidermis?

Sometimes the rind is so hard that your Knife skids for the first few millimeters. That is the instant to gradual down

and trade methodology, no longer to building up power.
Two adjustments that mainly resolve it:

If your Knife is skidding, examine the sharpness and part touch. A small, shallow starter cut can support the sting

discover its path. Think of it as giving the blade a observe.

If the blade looks like it is binding, cut the angle switch. Binding is mainly resulting from pushing quite sideways
whilst your shoulders are trying to “lend a hand.” Keep your blade aligned with the lower line and permit the sharp

aspect do the paintings.

In some kitchens, quite with very dry winter squash, | will switch to a serrated Knife for the preliminary halving. The
sawing action supplies you regular traction. You nonetheless want sturdy balance, however the movement is

greater predictable when the rind is resisting.

Slicing the neck and frame: deal with them as two exceptional jobs

Once the squash is halved, you've got two primary elements: the bulbous physique and the thinner neck. They

behave otherwise.

The neck is narrower and can roll extra certainly, tremendously if it's far nonetheless a little rounded. The body is

wider and mostly more solid as soon as its flat faces are created.
My procedure is to split duties:

® For the neck, | customarily slice lengthwise into manageable planks first, due to the fact planks stack neatly.

® For the physique, I slice into thick rounds or planks, then reduce into cubes as obligatory.

You can clearly cube in an instant, but it has a tendency to be more error-vulnerable on the grounds that cubes

require consistent spacing whereas your Knife is shifting in shorter strokes.

A lifelike tip: while you narrow planks, target for thickness you in general intend to prepare dinner. If your recipe

wants cubes, chopping uniform planks helps your dice size dwell regular.

The claw grip and knife path you wish for cubes

A lot of folk understand the time period “claw grip,” yet what issues is the geometry. Your fingertips may want to
be tucked again and your knuckles act because the book rail. Your Knife should go back and forth by the nutrients,

no longer towards your fingertips.



Also, sidestep conserving the squash too loosely. If the piece wiggles, you'll compensate with the aid of pushing

harder. When you push tougher, you improve the hazard of dropping alignment.

When you're making cubes, one can consider higher if you decide to a steady workflow: slice, reset, slice. It reduces

the temptation to curl the blade around mid-lower.

Dealing with slippery surfaces

Squash is slick when it's far freshly lower, notably across the seed cavity. Seeds and stringy bits are usually not just
messy, they make nutrition tougher to grip competently.

Before you bounce making cubes, take a second to fresh the chopping surface and do away with extra stringy
textile. | use a spoon to scrape and then wipe the face of the squash with a paper towel. Not since you desire it to

be sterile, but due to the fact you need traction for secure coping with.

If the reduce surface remains to be too slick, which you could area a moist towel under the cutting board (now not
moist, simply calmly damp) to strengthen grip. If you try this, ensure the towel is just not so rainy that it creates a

slippery layer or makes the board volatile.

Common blunders that bring about injuries

Most injuries do now not ensue for the reason that any individual “was once careless.” They come about given
that the setup or action made a slip most likely.

Here are the patterns knife | actually have observed in many instances:

e Cutting on a board that shifts whilst you press down.

* Trying to slice as a result of the total thickness until now the rind has opened ample for the blade to trip

smoothly.
* Using a uninteresting Knife and compensating with power.
* Holding the squash together with your flat arms rather than by means of knuckles as the publication.

® |etting seeds and pulp building up on the floor, lowering manipulate.

The awesome news is that each one of these is preventable with a minor events replace.

Choosing your stop aim: cubes, strips, halves for roasting

The safest slicing plan depends on what you make. Butternut squash would be roasted in halves, baked in chunks,

sautéed in strips, or portioned for soups.

If you might be roasting, you can actually lower into increased chunks, which are more easy to keep and less
possible to slide. Smaller cubes are outstanding for even cooking, but they require greater dealing with steps and

greater opportunities for inconsistency.
Here is how | settle on devoid of overthinking it:

If the recipe demands roasting at higher warm, | want chunks that also have a few rind and architecture. They hold

their shape and do no longer emerge as smooth as speedy.

If the recipe calls for a stew or soup, | intention for smaller cubes or diced items since it improves texture

consistency.
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If you are sautéing, strips or skinny planks cook dinner directly. The key's making them uniform ample so the rims

do not overcook whereas the core is still company.

How to shop and reuse thoroughly after cutting

Cut squash is simple to keep, yet it's miles nevertheless a foodstuff dealing with subject. If you leave it out too
long, you create a protection issue unrelated to knife work, and that could pull your consideration faraway from

nontoxic prep.

For nutrition garage, | advocate refrigerating cut squash immediately, and preserving it in a protected field to
lower drying and pass-touch with different meals. Labeling the field supports, surprisingly when you prep for more

than one ingredients throughout the week.

Also, avert your “prep region” refreshing. When you're reducing squash, seed strings and pulp can smear onto the

board. If you reuse the board for raw meat later, you do no longer prefer squash residue complicating hygiene.

A quick lived-revel in note: the day | stopped scuffling with the neck

| still count number the 1st time | attempted to dice butternut squash in the past halving it desirable. The neck
piece became nonetheless connected, and | thought | may possibly just minimize through it and be accomplished.
The blade went the place | informed it to, but my hand position was once improper for the way the neck sought
after to roll.

Since then, | have stuck to at least one difference that sounds virtually too realistic: | halve first, seed second, and
handiest then do | do high quality slicing. That workflow turns the squash into portions that behave more
predictably. You are usually not simply making it more straightforward, you're making your knife paintings safer

via removing rolling and torque.

What to do if you are nervous approximately the knife

If you're new to this, it's miles accepted to think uneasy round a exhausting, weighty vegetable. You usually are

not weak, you are paying consciousness.
A few judgment calls which may scale back nervousness:

Practice on smaller squash if which you can. Butternut sizes differ, and a smaller one is more straightforward to

stabilize.

Use a board that real grips. A wobble feels innocuous until you upload drive and the knife starts offevolved to

work towards the motion.
Go slower at the 1st reduce. Once you get prior halving, the rest feels greater controlled.

If you might have doubts about your knife sharpness, cease and sharpen. A dull Knife just isn't simply much less

quality, it's miles much less secure.

Troubleshooting short fixes

Sometimes matters go barely sideways. Here are real looking fixes you possibly can follow with no improvising

dangerously.



If the squash rolls whilst you press down, you want a flat base or a one-of-a-kind cut order. Trim to create a

secure face. If you cannot stabilize it, do now not keep cubing, reset and anchor it.

If the blade looks like it truly is “skating,” assess touch and aspect sharpness. Start with a shallower guiding

minimize, or transfer to a serrated Knife for the dermis.

If your lower portions start to seem uneven, sluggish down your rhythm. Unevenness is usually a signal that your

piece is shifting or which you are speeding repositioning between cuts.

The payoff: more secure cuts and stronger cooking

When you cut butternut squash appropriately, you furthermore may minimize extra perpetually. That consistency
topics for cooking time. Even chunks roast more calmly, and uniform cubes melt at the same time, which makes

soups and stews taste more cohesive.

Safety is not really almost about keeping off accidents. It also makes you sooner and extra convinced. Once your
squash is steady, your Knife paintings becomes ordinary, and you spend your energy on cooking other than

wrestling.

If you take one notion from all of this, allow it be the anchor procedure: create residences, stabilize the squash,
reduce in managed passes, and deal with the neck and frame as assorted cutting duties. That combination is what

turns a troublesome vegetable right into a secure factor.

If you choose to make your task even smoother, inform me what style of recipe you're aiming for, and no matter if
you are operating with a wide or small butternut squash. | can advocate the so much sensible lower size and a

knife manner that matches that intention.



