Butternut Squash “Fries”
1 butternut squash (about 2 pounds), peeled, halved and seeded

salt to taste

Olive oil spray or 1-2 tbsp. olive oil

Preheat the oven to 425 degrees F.  Cut the squash into sticks like French fries.  If tossing in olive oil, toss fries and then arrange in a single layer on a baking sheet.  You may need to use two baking sheets. If using olive oil spray (such as Pam) lightly spray the fries once arranged on the pan.  Season with salt.  Bake for 20-30 minutes, turning the fries after 10 minutes.  The fries are done when they are starting to brown on the edges and become a little crispy.

These fries do not get super crispy but are still very good.  I don’t like mushy fries so these are definitely not mushy.  You can also use this recipe with small amounts of left over squash and make a quick little snack or side dish.
