ROASTED BUTTERNUT WITH GOAT CHEESE AND PECANS





YOU WILL NEED:

2 POUNDS OF BUTTERNUT SQUASH, PEELED, CLEANED AND HALVED

2 TSP OLIVE OIL 

SALT AND PEPPER

2 TBS BROWN SUGAR

1 TSP BUTTER 

5 OUNCES COLD GOAT CHEESE

½ CUP FINELY CHOPPED PECANS

PREHEAT OVEN TO 375 DEGREES.  SLICE BUTTERNUT INTO 1 INCH THICK SLICES.  BUTTER A SHALLOW CASSEROLE DISH AND PLACE BUTTERNUT IN A DECORATIVE OVERLAPPING PATTERN IN THE DISH.   DRIZZLE WITH OIL.   SEASON WITH SALT, PEPPER AND BROWN SUGAR.  ROAST FOR 45 TO 60 MINUTES OR UNTIL TENDER BUT NOT MUSHY.  REMOVE FROM OVEN.  CUT GOAT CHEESE INTO THIN SLICES AND LAY OVER SQUASH.  SPRINKLE WITH PECANS.  RETURN TO OVEN AND BAKE UNTIL CHEESE MELTS SLIGHTLY (ABOUT 10 MINUTES).

NEXT RECIPE:  PROSCIUTTTO WRAPPED SALMON WITH ROSEMARY BUTTER

