Roasted Butternut Squash by Lynn's Recipes

A very easy squash that can be served with any meal. You can also use the squash for soup.
Ingredients:

1 butternut squash, cut in half, lengthwise
2 tsp. butter

2 tsp. brown sugar

Salt & Pepper

Cut the squash in half, lengthwise and place on a baking pan. Salt and pepper each half of the
squash. Place 1 tsp. butter on each half of the squash, followed by a tsp. of the brown sugar,
sprinkled all over the squash. Place in a preheated 400° oven for 25-40 minutes, depending on
the size of your squash. A knife should go through the squash easily when it is done.

Serve and enjoy.

Link to Curried Butternut Squash Soup with Lime Crema

Comment or watch this Recipe on You Tube

Follow me on:
YouTube
Twitter
Eacebook

Instagram
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http://youtu.be/KVNxXkKI6GY
recipes/soup/100-curried-butternut-squash-soup-with-lime-crema
http://youtu.be/KVNxXkKI6GY
http://youtube.com/lynnsrecipes
http://twitter.com/LynnDMc
http://www.facebook.com/lynnsrecipes
http://web.stagram.com/n/lynndmc
https://www.lynnsrecipes.com
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