Baked Acorn Squash

Servings: 4 Diet: Vegan, Vegetarian & Gluten-Free

Ingredients

e lacornsquash, cutinto 1-inch slices, seeds and pulp removed
e 2tablespoons oil

e 'xteaspoonsalt

e steaspoon black pepper

e Optional: 2 tablespoons brown sugar

Instructions

STEP 1: Preheat oven to 400°F.

STEP 2: Toss sliced acorn squash with oil, salt and pepper. Add brown sugar if
desired. Arrange in a single layer on a baking sheet.

STEP 3: Roast the squash for about 25 minutes or until it is easily pierced with a fork.
Remove from oven and serve warm.

QUICK TIPS

Reduce Food Waste: Wash the
seeds and toast in the oven for 20
minutes or until they are crunchy.
Toss with salt and other spices.

Did you know? Acorn squash
contains vitamins Aand C,
potassium, magnesium and fiber.

Per Serving: 100 Calories | 11g Carbs | 0g Sugar | 2g Fiber | 7g Fat (1g Sat Fat) | 1g Protein | 290mg Sodium

For more recipes and nutrition information, visit capitalareafoodbank.org/recipes
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