Ingredients

1 medium spaghetti squash about 2 pounds
1 teaspoon extra virgin olive oil
1/2 teaspoon kosher salt

1/4 teaspoon black pepper

Instructions

Preheat the oven to 400 degrees F. Line a large, rimmed baking
sheet with parchment paper. Grab a large, sturdy chef's knife and a
cutting board that doesn't slip.

Lay the squash down horizontally on the cutting board. Using a
very sharp, sturdy chef's knife, trim off the stem and base end of
the spaghetti squash so that you have a flat side on each end.
Stand the spaghetti squash upright on the larger of the two ends,
and carefully cut it in half lengthwise from top to bottom. Scoop out
the seeds and stringy insides.

Drizzle the cut sides of the squash with 1/2 teaspoon olive oil each
and then sprinkle the salt and pepper over the halves. Rub lightly
to evenly coat the insides of the squash.

Place the squash cut-side down on the prepared baking sheet. Do
not press any holes in the squash.

Bake for 35 to 40 minutes, until the squash is just fork-tender on the
inside, lightly browned on the outside, and the skin gives a little
when pressed on the outside (be careful, itis hot!). If your squash is
very large, it may be as long as 50 minutes or so, but don't let the
squash overcook or your strands will be soggy

Flip the squash over.

With a fork, fluff to separate the strands. Enjoy topped with butter
and herbs, parmesan cheese, a sprinkle of brown sugar and

cinnamon, or in any recipe calling for baked spaghetti squash.
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