Roasted Parmesan Garlic Acorn Squash
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Ingredients:

1 Acorn Squash                        
 2 Tbsp. EVOO

¼ C. grated Parmesan           
1-2 Tsp. Garlic Powder

Dash Sea Salt and Fresh Ground Pepper

Directions: 
Preheat oven to 400 F.  Cut Acorn Squash in half and scoop out seeds and slice into ½ inch half-moons.  In a large bowl toss together squash, EVOO, cheese, garlic powder, salt and pepper until well coated.  Lay squash on coated pan and bake for 30 minutes or until fork tender and the cheese has crisped up.  

