
Ingredients:

2 lbs Butternut Squash, peeled and diced
2 Tbsp Canola Oil
½ tsp Cinnamon
½ tsp Salt
½ tsp Pepper
⅓ cup + 2 tsp Maple Syrup

Instructions
Preheat oven to 375°
Place the squash evenly on a parchment-lined sheet pan.
Drizzle the squash with the oil, toss to coat.  Sprinkle with the
cinnamon, salt, and pepper.  
Bake for 20 minutes, remove from oven, turn and toss the squash,
redistributing it into an even layer.
Drizzle with the maple syrup.
Roast for an additional 20 minutes until tender and slightly brown
on the edges.  Enjoy!
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