Spinach Stuffed Squash

6 Firm medium Yellow Squash
1 1/4 cup of Spinach

%2 cup Sour Cream

% Tablespoon Butter taste

1 Onion Chopped or Onion Salt
Salt and Pepper to taste
Saltine Crackers Crumbs
Grated Parmesan Cheese

*Wash squash and cut in half lengthwise

*Scoop out seeds and omit (I add mine into the mix)

*Cook in salted water until barely tender

*Drain, cook spinach

*Drain Well

*Combine Spinach with sour cream, butter, salt, onion and pepper
*Stuff squash with spinach mixture

*Sprinkle with cracker crumbs and cheese

Bake at 325 for 30 minutes
Colorful company dish &



