
CUTTING A BUTTERNUT SQUASH 
 

 

Now what? 

Getting into the squash itself is easily the biggest obstacle between you and dinner, but it can seem 

daunting.  The skin of a butternut squash is thick and hard, and impervious to things like vegetable 

peelers, small knives, and in all likelihood flamethrowers, but it can be overcome!  Don’t let it 

dissuade you from getting at the delicious meat just on the other side of the skin.  But every journey 

begins with a single step, so…Step one: cut the squash in half lengthwise, and using my favorite, most 

underappreciated kitchen tool, scoop out the seeds with that unglamorous multi-tasker, the 

teaspoon. 
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Then you have to dice the squash, which is where you’ll face your largest obstacle because the squash 

has to be peeled.  Never fear!  Cut the straight neck away from the bulb, stand the neck on end and 

slice down, keeping as close to the skin as possible.  If you end up not taking off the peel in one 

smooth slice and keep hacking off flakes of peel…so what?  It’s OK, it’s not like the squash cops are 

going to show up at your door and arrest you for asymmetrical peeling.  (I would have taken pictures 

for this but come on, I’ve only got two hands, and when you’re flashing knives around a tricky cut, 

finagling a camera in during the chopping is questionable at best, and I enjoy all my fingers.)  For the 

bulb, I find that it’s easier and less dangerous to cut the bulb into slices along which you can guide 

your knife blade.  With patience and practice you’ll be able to dispatch the skin within a matter of a 

few minutes (though I’m not gonna lie; the first time I cut a butternut squash I think it took me like 

twenty minutes and I’m pretty sure I was crying by the end. It’s a good thing it’s so delicious or else I 

might never have gone back and tried, tried again). 

 


