
Squash, Butternut 
Ingredients: 

1 butternut squash 
salt to taste 
3-4 Tbsp salted butter 

Instructions:   

Microwave the squash for 4 minutes. Trim both ends, halve it, and peel off the skin (a knife is 

recommended to remove the white layer that may cause reactions). Cut into 1” cubes, steam 

for 10–12 minutes, then toss with butter, salt, and pepper. Serve as a side. 

  


