
1 squash 

or

1 rutabaga 

3 -4 Tbsp Olive Oil

Salt & Pepper

garlic powder (optional)

1.Preheat oven to 400 degrees

2.Wash squash, & cut in half lengthwise. If using a Delicata squash, you can also cut

into rings. 

3.Place skin side up on baking sheet & drizzle with olive oil, and sprinkle with salt,

pepper & garlic powder. Cook 40 mins until you can pierce the skin with a fork. If

cut into rings, cook about 30 mins until flesh is tender 

EASY ROASTING RECIPES
Ingredients:

Squash Instructions:

cook time: 40 minservings: 4-6 prep time: 10 min freezes?: no

Rutabaga Instructions:

1.Preheat oven to 425 degrees

2.Peel rutabaga, and cut into cubes.

3.Place  on baking sheet & drizzle with olive oil, and sprinkle with salt, pepper &

garlic powder. Cook 30-40 mins until fork tender


