1. Cut off about 1/4-inch from 3. Make one long cut, down the
top & bottom of squash 2. Use a sharp vegetable peeler middle from the top to bottom

to peel off the outer layer of the
squash
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5. Lay the squash halves, cut
side down on the cutting board

4. Scrape out the seeds and the
stringy pulp from the squash
cavity

6. Working section at a time, cut
the squash into slices,
lengthwise

7. Lay the slices down & make
another set of lengthwise cuts.
Then make crosswise cuts to
make cubes



