Butternut squash chocolate maple pudding
Adapted from Chef Crystal Wahpepah of Wahpepah’s Kitchen
1 large butternut squash, 5 to 6 cups, peeled seeded, and cubed
Extra virgin olive oil to coat the squash.
½ cup coconut cream
1/2 cup maple syrup
1 ½ teaspoon vanilla extract
1 teaspoon ground cinnamon
1 tablespoon virgin unrefined coconut oil
1/8 teaspoon kosher or sea salt
¼ cup dark Mayan chocolate powder

Toppings: Squash blossoms, fresh berries, roasted pumpkin or sunflower seeds, cocoa nibs, chia seeds, or crushed hazelnuts.
Pre heat oven to 425 
Line a large baking sheet with parchment paper and arrange squash cubes and toss with just enough extra virgin olive oil to coat.  Or place coated squash in a roasting  lined with parchment and cover with foil. Roast for about 25 minutes or until soft. Your goal is fully cooked soft, squash, it does not need to be browned.
Transfer the squash to a blender and add the coconut cream, maple syrup, coconut oil, vanilla, and salt. 
Blend until smooth, adding small amounts of warm water if needed to create a smooth consistency.
Taste and adjust for desired sweetness. (Warm it will always taste slightly sweeter than it will once it is chilled.)
Pour into individual ramekins or large bowls. Chill in the refrigerator for 4 hours or overnight.
Top as desired and serve.
As a bonus, this also makes for a wonderful frozen dessert if desired.
