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Baked Squash 

            
 

 

 
Ingredients Instructions 

1 small butternut squash 
 
4 teaspoons butter 
 
2½ Tablespoons brown 
sugar 
 
 
 
Makes 6 servings 
 
 
 
 
 
 
 

1. Cut squash crosswise into 
¾ inch slices (small round 
circles). 

   
2. Place in baking pan; add 

¼ cup water and cover. 
  

3. Bake at 350º F for 50 
minutes.  

 
4. Prick to make sure squash 

is almost done. Drain. 
 
5. Brush squash with melted 

butter and sprinkle with 
brown sugar. 

  
6. Bake uncovered for 10 

minutes and serve.  
 

 

       
 
 
     28% calories from fat 
 
 
 
 
 
 
 
 
 

Source: Cornell Cooperative Extension of Schoharie County.                                        October 2009 


