
Pistachio Crusted Delicata Squash

Ingredients
1 delicata squash - scrubbed and ends chopped off
2 tbsp extra virgin olive oil
1 tsp cinnamon
¼ tsp sea salt
¼ cup Wonderful Pistachios
FInn Crisp Original Sourdough Rye Thins


Instructions
1. Preheat the oven to 425°F. Line a baking sheet with parchment paper.
2. While the oven is preheating, prepare the squash by slicing it in half and scooping out the seeds in both halves. Then, slice into rings. Combine the olive oil, cinnamon, and sea salt. In a large bowl, coat the squash with the olive oil mixture and toss until coated. Place squash pieces on the lined baking sheet.
3. In a small food processor (or using a knife), coarsely chop the pistachios and the Finn Crisp Original Sourdough Rye Thins. Sprinkle the chopped pistachios on each delicata squash ring, coating the entire surface. 
4. Bake for 20-25 minutes or until squash are tender. Enjoy!


