Simply put - basic cooking instructions for winter squash

Sleam-pake

1. Cuts seyeash i hatf, lengthudse

2. Place cuts slds dawn mio
Cha1 A7 glass baking dish

2, Aed 172 eup of water Lo dish

4, Cower ulglaL with feil

B, Coak 1 haur at 250°F

&, Lot sepanh ool befors
huandlirg

7 Eamove seads, faish how you
prefer

Baka:
1. Cuts sequash i half, lengthedse
2. Placea cul slds dawn an faill
lined cooking shaet
A, Baka gt AO0F for 2040
[ ITET] o]

Eoast: .
1. Cut seqash mte 1/E culas

2. Tass with ail, #aasanings and
Lhen raast ab SO0F far Ah-40
Ul

i

A4

1. Usirg a sharp kesfe, cut off
bt Lo and battom of
sapuash cul inhall brathwise

2. Eaheres deadds

To Baks:

A, Brushk esch cut slde wit b gil,
A 19 Tasle

d, Flace cul sids down en @
cenking sheeal

B, Baka abk ATYF for 2h-40
i 18, S wE L yow S0
eadily pierca flash with a fork

G, Lot sepanh cool, Taasa out
slrands with a lork

To Microwava:

A, Place cut plds dawn = g
ik rowdvd sale desh

A, FA dighowith 17 of watar

B Micravee on high far 12
miru 1SS or unlil you can
eadily pierca fash with a fork

&, Let sapanh cool taase pul
slrands with § fork

|hg
[ ' Sraghety

1. Cut squash inhall
lengihiise, scoop out
Al

2, Cut a small partion of
rovstd e sedas o dquash
will it flat when cooking

To Baka:

B, Flace sayash cuts slde up
& 4 baking shaet, deld
= 114" of watar Lo sheat

4, Brieah cut des with
butter ar g, fdason Lo
Laste

4, Coak at A00°F for
G075 minutas or until
2l dnd Lopd are
brdmeiea

To Foast:

4, Cook at 400°F for
A5G0 minutas or until
Aaft

Kabocha
Squash

1, Cut squash inhall,
FETGe Al

2, Using a aharp knife,
eul peyash e 17
Eubs

&, Taaa with ol season
Lo Laste

A4, Eaaat at A0 [or
2130 minulad or
untidl salt

é Baka the seadsl

WinLar sauash sesds are
very hich ke purmpkin
sl When prapasing 19
cook the sauash, save the

sl dnid later baks
them for a haalthy and
dedclous srackl




