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Roasted Pumpkin
This recipe is a good source of Vitamin A, which keeps eyes and skin healthy.

Ingredients:

1/4 cup olive oil
1/2 teaspoon salt
1/4 teaspoon black pepper
1/4-1/2 teaspoon garlic powder
1/2 cup bread crumbs
1 medium pumpkin or winter squash, seeds removed, cut into _ inch

chunks.

 Directions:

1.  Preheat the oven to 400° F.
2.  Mix bread crumbs, salt, pepper, and garlic. In a large bowl, combine the
oil and squash. Toss to coat. Roll or toss squash pieces in seasoned
bread crumbs.
3.  Place on a rimmed baking sheet and bake until tender, about 30
minutes, depending on the size of the chunks of squash.

8 servings, 1/2 cup each

Bright Ideas:

Source: Oregon State University Extension Service. For more recipes and other resources on eating well for
less, see our web site at http://www.healthyrecipes.oregonstate.edu


