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Butternut Squash Two Ways

Vichna Belsky
Ingredients Ingredients
1 Butternut squash peeled and cubed 1 Butternut squash peeled and cubed
1 tspn Olive oil 1 tsp Olive oil
1/2 tspn Garlic Salt 1/2 tspn Cinnamon
1/4 tspn Nutmeg

1/2 tspn Vanilla or vanilla sugar
1/4 tspn Garlic Salt

Method Method
1. Place butternut squash in pan. 1. Place butternut squash in pan.
2. Drizzle on olive oil. 2. Drizzle on olive oil.
3. Sprinkle on garlic salt. 3. Sprinkle on cinnamon, nutmeg
4. Cover & bake until soft. and garlic salt.

4. Cover & bake until soft.

All quantities and time should be adjusted to taste preference.

Butternut squash is so easy to cook- time and temperature
are flexible, so you can put it in the oven with whatever you
are making for supper. Just remember to cover the pan if
you want it to stay soft and moist.




