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Vegetable oil or spray

2 small to medium acorn squash, about
1-1/2 to 2 pounds each

4 Tablespoons maple syrup

Total Time: 1 hour 10 minutes 1 teaspoon cinnamon
Prep Time: 10 minutes

) 2 Tablespoons butter, quartered
Cook Time: 1 hour

Salt, to taste
Pepper, to taste
Optional

4 Tablespoons chopped walnuts

4 Tablespoons raisins or dried cherries or
cranberries
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baked acorn sguash
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directions

step 1: Preheat the oven to 350 degrees F.
Line a baking sheet with aluminum foil and
lightly grease or spray with oil.

step 2: Carefully slice the stem end off the
top and 1 inch off the bottom of the acorn
squash. This creates two flat surfaces or
ends on which you will bake the squash. Set
the squash on its side (the ridges will keep
the squash from rolling over) and slice in
half through the middle of the squash. (The
two pieces will resemble the shape of a
grapefruit cut in half.) Use a large metal
spoon to scoop out the seeds and pulp and

discard them.

step 3: Place the acorn squash halves,
scooped out sides up, on the prepared
baking sheet. Fill each half with 1
Tablespoon maple syrup, 1/4 teaspoon
cinnamon, 1/2 Tablespoon butter, a pinch of
salt and pepper and the optional 1
tablespoon of nuts and/or raisins.

step 4: Bake in the oven, lightly brushing
the insides and top every 20 minutes with
the liquid in the center of each squash half.
The squash will be done when you can poke
a knife tip through the flesh on the inside
with hardly any resistance. Start checking

after about 45 minutes. Remove the roasted
acorn squash halves carefully from the
baking sheet with tongs or a flat spatula.
Serve each half in its shell or scoop out the
flesh from the shell and mash it with a fork.
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