Cinnamon Roasted Butternut Squash
PREP TIME: 10 MINS
COOK TIME: 30 MINS
TOTAL TIME: 40 MINS
Servings: 4 –5 servings
Recommended Tools to Make Roasted Butternut Squash
· All-purpose baking sheet. Perfect for roasting any and all veggies.
· Vegetable peeler. The easiest way I’ve found to peel butternut squash.
· Cutting board. My new favorite with TONS of space! This no-slip cutting board is phenomenal as well.
· Sharp Chef’s Knife. Indispensable, a worthy investment, and a tool that will cook beside you for years and years.
Ingredients
· 1 large butternut squash - about 3 pounds, peeled, seeded, and cut into 1-inch cubes
· 1 1/2 tablespoons extra-virgin olive oil
· 1 1/2 tablespoons  syrup
· 1  teaspoon  salt - 
· 3/4 teaspoon ground cinnamon
· 1/2 teaspoon ground black pepper
1. Use a sharp chef’s knife to cut off both the top and bottom of the butternut squash, about 1/4 of an inch from the end (this helps stabilize the squash while you peel and cut). I also like to use a nonslip cutting board like this, which is very sturdy.
2. With a vegetable peeler (either a basic one like this or a Y-peeler like this), peel off the outer layer of the butternut squash. This is the squash’s skin. Depending upon your squash and how much pressure you apply, you may notice a thin, lighter layer of flesh immediately underneath the peel that surrounds the darker yellow flesh below. I always leave this lighter portion if it happens to stick. Once the squash is roasted, you can’t taste it.
3. With the same sharp chef’s knife, cut the squash crosswise where the neck of the squash meets the rounder, base end so that you have two round pieces, once that’s a cylinder (the neck) and one that’s more of a ball (the base). Stand each of the pieces upright on your cutting board and make a cut down the middle from top to bottom. You’ll now have 4 pieces. 
4. Once cut, use a spoon or ice cream scoop to remove the seeds and stringy parts from the inside the base of the squash.
5. Lay your halves cut side down, and cut each half into 1-inch wide slices. Then, cut your slices crosswise in 1-inch wide cuts. (You should end up 1-inch example, if your recipe calls for 1/2-inch cubes, cut the pieces 1/2 inch-wide instead. Not all of the pieces will be a perfect square (the base end ones are especially odd). This is just fine. They will all taste delicious.
The Directions
1. Use nonstick spray to coat two baking sheets. Grab a large bowl and add your squash cubes. Add the olive oil, maple syrup, and spices to the bowl. Toss until the squash is coated in all the delicious flavors.
2. Divide the squash between the baking sheets and discard any excess liquid from the bottom of the bowl. Make sure the squash is spread into a single layer on the baking sheets and not overly crowded. This will ensure the air can circulate in the oven and the squash roasts properly. If you crowd the squash on the pan, it will steam and not develop the caramelization we’re after.
3. Place your baking sheets in the oven and bake for 15 minutes at 400 degrees F. After 15 minutes, remove the pans, turn the squash with a spatula, and return to the oven.
4. Bake until the squash is tender (about 10 to 15 additional minutes). Remove from the oven, and scatter fresh rosemary over the top. Serve warm and ENJOY
Instructions
· Position racks in the upper and lower thirds of your oven and preheat the oven to 400 degrees F. Generously coat two baking sheets with nonstick spray.
· Place the squash cubes in a large bowl. Drizzle with the olive oil and maple syrup, then sprinkle the salt, cinnamon, and pepper over the top. Toss to coat, then divide between the two baking sheets, discarding any excess liquid with that collects at the bottom of the bowl. Spread the cubes in a single layer on the prepared baking sheets, taking care that they do not overlap.
· Place the pans in the upper and lower thirds of your oven and bake for 15 minutes. Remove the pans from the oven, turn the cubes with a spatula, then return to the oven, switching the pans’ positions on the upper and lower racks. Continue baking until the squash is tender, about 10 to 15 additional minutes. Remove from the oven and sprinkle the rosemary over the top. Serve warm.
Notes
· TO MAKE AHEAD: Squash can be diced 1 day in advance. Store cubes in an airtight container in the refrigerator until ready to bake.
· TO STORE: Store leftovers in an airtight storage container in the refrigerator for 4 to 5 days.
· TO REHEAT: Reheat gently over low heat in a skillet on the stovetop, in the oven at 350 degrees F, or in the microwave until warmed through. Between these three options, the oven or skillet will give you the best consistency.
NUTRITION
SERVING: 1(OF 4), CALORIES: 153KCAL, CARBOHYDRATES: 28G, PROTEIN: 2G, FAT: 5G, SATURATED FAT: 1G, POTASSIUM: 677MG, FIBER: 4G, SUGAR: 9G, VITAMIN A: 19946IU, VITAMIN C: 39MG, CALCIUM: 102MG, IRON: 1MG

