Roasted Acorn Squash

Ingredients Instructions
1 Acorn Squash 1.Preheat the oven to 425A°F. Slice the top and
2 T Olive Ol bottom of the squash, then place it on a flat end
1/4 c Parmesan (grated) and slice it in half. Scoop out the seeds with a
1/2 t Garlic Powder spoon, then slice each half into slices about
1/4 t Salt 1-inch thick.
1/4 t Dried Basil 2.Add the squash to a large mixing bowl along with
1/4 t Dried Thyme the oil, parmesan, garlic, salt, basil, thyme, and
1/4 t Dried Oregano oregano. Use your hand to toss the ingredients
2 T Parsley (chopped) together, until well mixed.

3.Place the squash slices on a parchment-lined
baking tray. If there's extra parmesan herb
mixture in the bowl, just press that onto the top
side of the slices. Bake for 20 to 25 minutes,
until soft and lightly golden on top.

4.Transfer the roasted acorn squash to a serving
platter, sprinkle with parsley and enjoy!



