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Oven-Roasted Pattypan Squash

INGREDIENTS INSTRUCTIONS

1/2 pound pattypan summer 1. Preheat the oven to 400 F.
squash, cut into 1-inch chunks 2.Toss the squash, shallot, thyme, olive
1 medium shallot, thinly sliced (you oil, and salt together in a bowl.
can substitute 1/4cup chopped 3.Spread the mixture out onto a sheet
onion, garlic scapes, or scallion) pan. Bake 15 to 25 minutes or until the
1 teaspoon chopped fresh thyme squash is tender. Monitor it
1 tablespoon olive oil periodically by testing it with a fork.
Pinch sea salt 4.Serve hot or at room temperature.

Adapted from www.thespruceeats.com

Veggie Stuffed Patty Pan Squash

INGREDIENTS INSTRUCTIONS

2 patty pan squash 1.Preheat oven to 350, bake patty pan squash for
Y5 cup black beans & 1 medium 20 minutes.
sweet potato 2.Meanwhile, add chopped onions and bell
15 cup onion chopped peppers to pan, s.aute until onions: are soft and
1% cup bell pepper chopped transparent, add in kale, cook until tender. add
1% cups Kale chopped blaf:k beans and mashed sweet potato, cook
until heated through.
2 tbsp feta cheese
] . ] 3.Remove squash from oven and cut top off.
fresh herbs basil, chives, cilantro Scoop out soft insides, chop and add to other
cooked vegetables. Add mixed “stuffing” to
hollow squashes, cook for another 10 minutes.
4.0nce stuffed squash have cooked, remove
Adapted from www.lemonsandbasil.com from oven and add fresh herbs and feta cheese.



https://www.thespruceeats.com/types-of-olive-oil-1807855
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https://www.curiouscuisiniere.com/layered-baked-ratatouille/
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