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Spiny Chayote Squash Banchan 

 

I looked up on the internet how to get the spines off (run under cold water then scrub off the spines with a 

brush). 

Total Time: 30 minutes 

Ingredients 

2 Spiny Chayote Squash 

3 cloves garlic 

1 tablespoon ground ginger 

Preparation and Cooking 

1) With a sharp knife, cut off the spiny skin. There is a seed in the middle as well so that will need to be 

removed as well. Dice the squash. 

2) Take a wok and coat with olive oil. 

3) Place the diced squash in the wok, 

4) Peel and dice three cloves of garlic or use a garlic press (like I do) and add to the wok. 

5) Add the ground ginger. 

6) Saute the squash for about 15 minutes. It will not get soft (at least mine didn’t). 

7) Enjoy! 


