
Roasted Squash and Mushrooms
From – Cooking the Whole Foods Way

6 Tbsp extra virgin olive oil
1 tsp sea salt
4 cups cubed unpeeled delicata or peeled butternut squash
4 cups mushrooms halved
juice of ½ fresh lemon

• Preheat oven to 425F.
• Place oil, salt, squash and mushrooms in a mixing bowl and toss to coat.
• Spread on a rimmed baking sheet, avoiding overlap.
• Bake uncovered 25-35 min, until vegetables are tender and liquid from mushrooms has 

evaporated.
• Remove from oven and drizzle with lemon juice.

For more recipes visit us at
www.HealthyHarvestFarmCSA.com


