Roasted Butternut Squash
with Rosemary-Riesling Jam

1 Medium butternut squash
WELL DRESSED FOOD a cup Rosemary Riesling Jam
R - 3 Tablespoons unsalted butter
Kosher Salt

Freshly ground black pepper
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Preheat oven to 425 degrees.

Place jam and butter in a small saucepan and place over medium heat, stirring until melted
together. Remove from heat. Peel squash, remove center seeds and cut into 1 inch cubes. Place
in a large bowl. Pour jam/butter mixture over squash along with a pinch of salt & pepper. Toss
together to fully coat the squash.

Place squash on a sheet pan and roast for 30-45 minutes until golden and caramelized. Toss/turn
squash once halfway through roasting.
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