INGREDIENTS DIRECTIONS

e Spaghetti squash 1. Pre-heat the oven to 400°F. Put squash on a
) cookie sheet and bake whole until soft, about
e 1Tbspoil 45 - 60 minutes. Remove from oven and set
e 1 garlic clove, minced aside. Once cool cut squash in half and scoop
17b qp out the seeds. Pull a fork through the squash
° Sp grated Parmesan to separate into long strands. Cover and keep
cheese warm.
e Saltand black pepper, to 2. Inalarge frying pan, heat oil over medium
taste heat. Add the garlic, cook 2 minutes, stirring
often.

3. Add the squash to the pan. Cook until the
squash is hot. Add the cheese, salt and

pepper.

Become a Recipe Tester and enter to win a $100 gift card!
Vermont Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh
Foodbank This material was funded in part by USDA's Supplemental Nutrition Assistance Program
(SNAP). USDA is an equal opportunity provider and employer.
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* * 6 servings
Garlicky Spaghetti Squash
INGREDIENTS DIRECTIONS
e Spaghetti squash 1. Pre-heat the oven to 400°F. Put squash on a
. cookie sheet and bake whole until soft, about
* 1Tbspoil 45 - 60 minutes. Remove from oven and set
e 1 garlic clove, minced aside. Once cool cut squash in half and scoop
17h d out the seeds. Pull a fork through the squash
° sp grated Parmesan to separate into long strands. Cover and keep
cheese warm.
¢ Saltand black pepper, to 2. Inalarge frying pan, heat oil over medium
taste heat. Add the garlic, cook 2 minutes, stirring
often.
3. Add the squash to the pan. Cook until the
squash is hot. Add the cheese, salt and
pepper.

Become a Recipe Tester and enter to win a $100 gift card!

Vermont Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh
Foodbank This material was funded in part by USDA's Supplemental Nutrition Assistance Program
(SNAP). USDA is an equal opportunity provider and employer.




