
Butternut Squash, Roasted 
Ingredients: 

→ 2 cups of butternut squash, peel, and cube. 
→ 2 tsp olive oil 
→ 1 tsp poultry seasoning 
→ salt & black pepper to taste 

Instructions:  

Mix the ingredients in a small baking dish. Broil at 400°F for 25 minutes, or until edges are golden brown. 

 

Replace olive oil with 3 Tbsp. melted butter if desired. 

 

 

Toss together and place in air fryer on 325°F for 6 minutes. Shake and cook 6 more minutes. If squash does not 
have toasty edges, cook longer (if desired). 

Toss, transfer to a baking sheet, and bake in a toaster oven at 350°F for 20-25 minutes. 

  


