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Schoharie County Baked SquaSh N ut ritio n Facts

173 South Grand St Serving Size 1/2 cup
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Amount Per Sarving

Fax: 518.234.4305 1 small butternut squash Calories 80  Calories from Fat 25
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Sugars 7g
Protein 19
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Calones per gram:
Fat & = Carbomedrote 4 + Protein 4

Instructions:

1. Cut squash crosswise into % inch slices (small round circles).
2. Place in baking pan; add % cup water and cover.

3. Bake at 350° 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.
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