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Fruits and Veggies
More Matters

e Substitute strands of cooked spaghetti squash for pasta noodles
and top with marinara sauce

e Roast chunks of butternut squash by adding a little olive oil and
roasting at 425 °F until tender

e Enjoy the pumpkin seeds by washing and spreading on a greased
cookie sheet. Lightly sprinkle with salt or other seasonings if
desired and roast at 250 ° F for approximately one hour
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