
Step 1: Preheat oven to 400 degrees F.    
Step 2: Toss butternut squash with olive oil and
garlic in a large bowl. Season with salt and black pepper.
Arrange coated squash on a baking sheet.   
Step 3: Roast in the preheated oven until squash is tender and
lightly browned, 25 to 30 minutes.

Directions           

You can be creative and add acorn squash or any other
vegetables to the roasting process. Add seasons to your liking
and perhaps top it off with some grated cheese.

Simple Roasted Butternut Squash
1 butternut squash – peeled, seeded, and cut into 1-inch
cubes     
2 tablespoons olive oil      
2 cloves garlic, minced    
Salt and ground black pepper to taste

This week we have:
Fuyu Persimmon fruit, Asian
Pears, Plums Butternut
Squash, and Acorn Squash! 

All the fruits & vegetables in our
produce boxes come from local

farmers: 


