
SQUASH APPLE

CASSEROLE

Ingredients

M A K E S  6  S E R V I N G S

2 1/2 cups winter squash (such as acorn, butternut or hubbard)

1 1/2 cups apples (cooking, such as Macintosh, Granny Smith or

Rome)

1/2 teaspoon nutmeg

1 teaspoon cinnamon

T H I S  M A T E R I A L  W A S  F U N D E D  B Y  U S D A ' S  S U P P L E M E N T A L  N U T R I T I O N  A S S I S T A N C E  P R O G R A M  -  S N A P .
T H I S  I N S T I T U T I O N  I S  A N  E Q U A L  O P P O R T U N I T Y  P R O V I D E R .

DIRECTIONS

1. Wash and prepare squash and apples (for extra fiber, keep peel on


apples).

2. Alternate layers of squash and apples in 8x8 inch pan; end with


apples.

3. Sprinkle spices over top layer.

4. Cover with aluminum foil.

5. Bake at 350 degrees for 45-60 minutes, until squash is tender.

Recipe from https://www.myplate.gov/recipes/supplemental-nutrition-assistance-program-snap/squash-apple-casserole


