
Cut acorn squash in half.  
Scoop out the seeds. 

Drizzle oil and sprinkle 
seasoning on squash halves.

Add squash to a baking dish. 
Bake for 50 minutes.

Ingredients:
• 2 acorn squash
• 2 teaspoons oil
• 2 teaspoons cinnamon 
• ½ teaspoon black pepper
• ¼ teaspoon salt

Directions:
1. Preheat oven to 400°. 
2. Cut squash in half and scoop out the seeds.
3. Drizzle ½ teaspoon oil on each of the 

squash halves. With clean hands, rub oil 
all over squash. 

4. Add cinnamon, black pepper and salt to 
a small bowl. Stir to mix.

5. Sprinkle seasoning on each squash half.
6. Add squash to a baking dish or baking 

tray. Bake for 50 minutes, until squash is 
soft. Serve whole or scoop squash out 
of the skin and mash in a separate bowl. 

Makes 4 servings

Microwave Instructions:
1. Cut squash in half and scoop out the seeds. 
2. Place squash on a microwave-safe plate, 

cut side down. Microwave for 5 minutes.
3. Flip squash. Microwave for 5 minutes. 
4. Season with oil, cinnamon, pepper and 

salt. Serve whole or scoop squash out  
of the skin and mash.

Roasted Acorn Squash

Preparation time: 10 minutes | Cook time: 50 minutes | Cost: $4.25


