Spaghettl squasiv iy o funn vegetaple. It may seem intimidating but ity a cinciv
to- prepove. I+ may be prepared ajread, and. heoted wiren needed. Enjoy!

Ingredients

o 1 spaghetti squasin

o 2 ¢ broccol flowerettes

o 1 ¢ znechind cnbes, unpeeled
o salted water

o 1 ¢ sliced canvots

o 1o cherry tomatoes, halved

o 2 thsp butter

o 1/2 ¢ chopped green ondlon

o pinch salt

o« dasiv pepper

o grated parmesan cheese, good sprinkle

Prepoavration

Plerce skin of squosiv in 6 or 7 places: Set on ovew shveet and bake v 350F
ovew for 1 howr, untl shell feels a bit soft. Remove from oven. Cool for 15
mintes. Cut v half lengtiwrise. Duscard seeds: Using a fork, Uft spaghetti

strandy witihv a seraping motion unto- colander to- dirain

Cook broceoli and zucchind i salted water for 1 minute. Cool under colod
runining water. Drain

Cook carrot slices un salted woter 5 to- 6 muntes: Cool under colol runmning
water. Draiv Add to- broteoli and zuechind.

Addl cherry tomatoes to- vegetables.



Melt butter i frying pan. Add ondon, salt and pepper. Santt until soft: Add
squosie stronds and vegetables: Santt wntl heated thwough

Add cheese. Toss togetier. Serves 6.

NOTE: To cook the spaghettl squasiv a different woy, cut sguosie un half
lengthwrise. Remove seeds: Place cut swoes down i large sauncepan. Pour 2
unches water un pan: Boll covered for about 20 minuwtes. Draimn. Scrape witiv
fork.



