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Kabocha-Cranberry Bread 
 
Kabocha squash has a rich, yellowy flesh that mashes up soft and smooth (like canned 
pumpkin) when it’s cooked. To roast it, slice a kabocha roughly in half and remove the 
seeds. Roast on a parchment- or foil-lined baking sheet (no need to oil it) at 400 degrees 
until the flesh is good and soft, about an hour. (Timing will depend on the size and age of 
the squash.) Let the squash cool, peel away the skin and any other tough pieces, and mash 
the squash like you would potatoes, until smooth. 
 
If you can’t find kabocha squash, substitute a 15-ounce can of pumpkin. But if you’re 
using the real thing, don’t hesitate to roast the whole squash – you can always reheat the 
extra for dinner, served with a pat of butter and a drizzle of real maple syrup. 
 
TIME: 30 minutes active time 
MAKES: Two 8 1/2” x 4 1/2” loaves 
 
2 sticks (1 cup) unsalted butter, plus more for pans 
2 cups all-purpose flour, plus more for pans 
1 cup whole wheat flour 
1 teaspoon baking powder 
1 teaspoon baking soda 
1 teaspoon salt 
3 tablespoons ground flaxseed meal (optional) 
3 large eggs 
2 cups sugar 
1 cup buttermilk 
2 packed cups mashed kabocha squash (or one 15-ounce can pumpkin) 
1 pint (2 heaping cups, or half a bag) fresh cranberries 
 
Preheat the oven to 350 degrees. Butter and flour two 8 1/2” x 4 1/2” loaf pans, and set 
aside. 
 
Melt the 2 sticks of butter in a small saucepan over low heat, stirring occasionally. Set 
aside to cool for a few minutes. Meanwhile, combine the flours, baking powder, baking 
soda, salt, and flaxseed meal in a mixing bowl, whisk to blend, and set aside. 
 
In the work bowl of a stand mixer fitted with the paddle attachment, cream the eggs and 
sugar on medium speed until quite light, about 2 minutes. Stir the buttermilk into the 
melted butter, then alternate adding the dry and wet ingredients to the sugar/egg mixture, 
mixing on low speed between each addition until the ingredients are incorporated. Add 
the squash, and mix until uniform in color. Stir in the cranberries. 
 
Divide the batter evenly between the two loaf pans, and bake on the middle rack for one 
hour, or until the tops just begin to crack and a skewer inserted into the center of one loaf 
comes out clean. Let the bread cool for 10 minutes in pans, then transfer to racks to cool. 
Enjoy warm, or let cool to room temperature and wrap in foil to keep moist. 


