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Nutrition Facts

Serving Size 1 Serving (70a)
Serving Per Container 1

Ameunt Per Scrving

Calories 170 Calories from Fat 70

% Daily Values*

Total Fat 7g 1%
Saturated Fat 1g 5%
Trans Fat 0

Polyunsaturated Fat 1g

Monounsaturated Fal 59

Cholesterel less than 5 miligrams 0%

Sodium 150mg 6%

Total Carbohydrate 28g 9%
Dietary Fiber 4g 16%
Sugars Og

Protein 7g

Vitamin A 20% *  Vitamin C 50%

Calcium 10% . Iron 10%

y | Vitamin E 0% . Vitamin BE 0%




ROOSTed Acorn quGSh (4 Side Portions)

Ingredients:

e 1 large acorn squash, halved & seeds removed
e 2 Tbsp olive oil
e Salt and pepper, to taste

Directions:

Preheat the oven to 375 degrees. Trim off the ends of the squash halves, and then cut into slices, using the natural curvature of

the squash as a guide. Toss the squash slices with the olive oil, salt and pepper. Arrange in one layer on a large baking tray that has been
lined with parchment paper. Roast for about 15 minutes, then carefully flip each slice over and return to the oven for an additional 15
minutes. Serve warm or room temperature.




