
Roasted Acorn Squash 



Ingredients:
 • 1 large acorn squash, halved & seeds removed 
 • 2 Tbsp olive oil
 • 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.

Roasted Acorn Squash (4 Side Portions)


