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INGREDIENTS

Squashes such as butternut, delicate, or sweet dumpling
Butter
Salt
DIRECTIONS

1. Split squashes down the middle.
2. Clean out seeds and pulp.

3. Put a pat of butter and a teaspoon of salt on the inside of each half.

4. Wrap in aluminum foil and bake on 400 for 45 minutes.  Check to see if they are soft (with an oven mitt).

5. Squash can be eaten as-is or you can add spices such as cinnamon, nutmeg, and/or cloves.  You can also use baked squash in other recipes as an ingredient.



