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GENERAL

THIS IS A SIMPLE DISH THAT DOESN'T TAKE MUCH TIME TO PREPARE ONCE ALLTHE INGREDIENTS ARE ASSEMBLED. AFTER PULLING TOGETHER ALL YOUR
INGREDIENTS FOR BOTH THE GOUSCOUS AND BAKING OF THE SQUASH, START WITH THE SQUASH FIRST THE (OUSCOUS CAN BE PREPARED IN THE TIME IT
TAKES FOR THE SQUASH TO 60 THROUGH ITS FIRST ROUND OF BAKING, LEAVING THE COUSCOUS PERFECT WHEN IT COMES TIME FOR STUFFING THE SQUASH.
FEEL FREE T0 ADD SOME OF YOUR OTHER FAVORITE VEGETABLES TO THE FILLING, T00 - JUST MAKE SURE THEY ARE COOKED PROPERLY BEFORE GOING
INTO THE MIX. 1FYOU CANNOT FIND SMALL SQUASH, LARGE SQUASH CAN BE GUT DDWN INTO SMALLER PORTIONS, PRESERVING THE SKIN. REDUCE THE
SECOND BAKING TIME BY 5 MINUTES.
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