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Butternut Squash with Gorgonzola Cheese

· 1 butternut squash, about 2 pounds, peeled and cubed
· 1 slice white bread

· 4 teaspoons olive or canola oil, divided

· 2 cups thinly sliced onion

· 1 tablespoon fresh sage chopped or 1 teaspoon dried sage

· 1/2 teaspoon Kosher salt

· 1/4 teaspoon black pepper

· 2 ounces gorgonzola cheese, crumbled (1/2 cup)

1. Preheat oven to 400oF. Prepare and 11x7-inch baking pan by spraying with nonstick vegetable spray or brushing with oil.
2. Steam squash in a covered pan until tender when pierced with a sharp knife, about 10 minutes.

3. While squash steams, break bread into a blender or food processor and pulse until crumbs form. There should be about 1 cup of crumbs. Transfer crumbs to a bowl and toss with 2 teaspoons olive or canola oil. Set aside. 

4. Heat remaining 2 teaspoons oil in a medium skillet. Add onion and cook 5 minutes, until tender. Stir occasionally. Transfer cooked onion to a large bowl.

5. Add cooked squash, sage, salt and pepper to onion. Toss to combine. Spoon into the prepared pan and bake at 400oF for 20 minutes. 

6. Remove pan from oven. Sprinkle crumbled cheese over squash. Top with bread crumbs. Return pan to oven and bake an additional 10 minutes, until cheese is melted and crumb topping is golden. 

Serves 6
	Nutrition Facts (without lemon)
Servings per recipe: 6

	Calories 151             Calories from fat: 54

	
	% Daily Value

	Total Fat  6g
	         10%

	     Saturated Fat  3g
	         13%

	Cholesterol  9mg
	           3%

	Sodium  333mg
	         14%

	Carbohydrate  22g
	           7%

	     Dietary Fiber  3g
	         12%

	Protein  4g
	           9%

	Vitamin A:  198%        Vitamin C: 49%

Calcium:  8%              Iron:  7%


Barbara Brown, Food Specialist
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