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One of my favorite things about Italian cooking is how a
handful of simple, seasonal ingredients can become something
truly special. This Roasted Delicate Squash Oreganata is
inspired by the classic southern Italian oreganata style,
where fresh ingredients are elevated with garlic, oregano,
crispy breadcrumbs, Parmesan, and a generous drizzle of extra
virgin olive oil. As the squash roasts, it becomes sweet and
tender while the topping turns beautifully golden and crisp.
It’s an easy side dish that celebrates the flavors of fall and
is just as welcome on a weeknight dinner table as it is at a
holiday feast.

Things to know about this Roasted
Delicate Squash Oreganata

One of the reasons I love cooking with delicate squash is that
there’s no peeling required. The skin is completely edible and
becomes tender as it roasts, with just a slight crispness



around the edges. Not only does that save time in the kitchen,
but it also makes this one of the easiest squash recipes
you’'ll make all season. When shopping, choose a squash that’s
firm with creamy yellow skin and distinctive green stripes,
avoiding any soft spots or deep blemishes.

The natural sweetness of delicate squash is the perfect match
for the savory oreganata topping. A simple combination of
garlic, oregano, Parmesan, breadcrumbs, and extra virgin olive
o0il creates a delicious golden crust that adds wonderful
texture and classic Italian flavor.

This is also a great make-ahead side dish. You can roast the
squash earlier in the day, then warm it in the oven just
before serving until the topping is crisp again. If you’d like
to add your own twist, sprinkle on a pinch of crushed red
pepper flakes for a little heat, or finish with a squeeze of
fresh lemon juice and a handful of chopped parsley to brighten
the flavors just before serving.

Love cozy fall flavors? Try my Roasted Butternut Squash
soup or Italian cauliflower al forno next — both bring that
same rich, comforting sweetness of the season to your table.

Roasted Delicata Squash Oreganata

Roasted Delicata Squash Oreganata is a simple Italian-inspired
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side dish that lets the natural sweetness of delicata squash
shine. Coated with olive o0il, garlic, oregano, Parmesan, and
crispy seasoned breadcrumbs, the squash roasts until tender
with a golden, crunchy topping. It's an easy fall and holiday
side dish that pairs beautifully with roasted meats, poultry,
or your favorite vegetarian meals.
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small delicate squash

Tsp. olive oil

cup grated Parmesan cheese

cup plain breadcrumbs

Thsp. minced garlic

Tbsp. fresh Italian parsley, chopped
Tbsp. dried oregano

= Salt and black pepper, to taste

1. Preheat the oven:

Set your oven to 400°F (200°C) and line a baking sheet
with parchment paper.

2. Prepare the squash:

Slice each delicata squash in half lengthwise. Scoop out
the seeds, then cut into %-inch thick half-moons.

3. Season:

In a large bowl, toss the squash with olive oil, salt,
and pepper until evenly coated.

4. Make the oreganata mixture:

In a small bowl, combine breadcrumbs, Parmesan, garlic,
parsley, and oregano. Stir well to mix.

5. Coat the squash:

Arrange the squash slices on the prepared baking sheet



in a single layer. Sprinkle the breadcrumb mixture
evenly over the top, pressing gently so it adheres.

6. Roast:

Bake for 20-25 minutes, turning halfway through, until
the squash is tender and the topping is golden and
crispy.

7. Serve:

Transfer to a serving platter and garnish with a little
extra parsley or Parmesan if desired. Serve warm

Side Dish
Italian
Italian roasted squash delicata squash recipe



