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For more information, please contact: 

Benteh Nuutah  

Valley Native Primary Care Center 

Wellness Center 

(907) 631-7630 
southcentralfoundation.com 

 
 

Ingredients: 
 
 1 acorn squash, cut in half from stem to tip, and seeded 

2 tablespoons butter, divided 

1 teaspoon thyme, divided 

Salt and pepper to taste 

 

 

 

 

 

Directions: 
1. Preheat oven to 375°F. 
2. Place acorn squash, cut-side up, in a small roasting pan.  
3. Place 1 tablespoon of butter in each half, and sprinkle 1/2 teaspoon thyme over each half. 
4. Add salt and pepper to taste.  
5. Roast for 45 – 60 minutes or until flesh is lightly caramelized and you can easily poke a fork through the 

flesh of the squash. 
6. Serve warm and enjoy! 
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