Spiced Mashed Dumpling Squash
2 dumpling squash
1-2 tablespoons melted butter
1 tablespoons maple syrup (grade B is best)
½ teaspoon cinnamon
Freshly ground nutmeg to taste (optional)
Pinch of ground cloves (optional)
salt and pepper to taste
Stab squash in a few places with a knife or fork. Bake, whole, at 350F, until squash is soft (about 40- 60 minutes).
When squash is cool enough to handle, (but still warm!) cut open and remove the seeds. Scoop squash flesh (leaving
just the thin skin) into a large bowl. Add butter, syrup, spices, salt and pepper. Using a fork or a large spoon, mix all
ingredients together, mashing squash at the same time 
(you can also use an electric mixer if you want smoother results).

