Roasted Acorn Squash with Serrano Pepper and Cilantro
Makes 4 servings

2 acorn squash

2 limes

3 tbsp olive oil

1 Serrano pepper

½ tsp sugar

Sea salt and freshly ground pepper

2 tbsp chopped cilantro

Preheat oven to 425.

Cut each squash in half, scoop out and discard seeds.  Cut each half into crescent-shaped wedges about ¾ inch thick.  

Halve one lime and squeeze juice into large bowl.  Add the oil, sugar, and a pinch of salt and pepper, and stir.  Add the squash wedges to the bowl and toss well to coat.  Pour the wedges and their juices onto a baking sheet and arrange them in a single layer.  Roast, turning once until the squash is golden brown and tender when pierced with a sharp knife, about 25 minutes.   

While the squash is roasting, remove the seeds from the Serrano pepper and mince.  Cut the remaining lime into wedges.  

Transfer the squash wedges to a large bowl.  Add the minced chile, squeeze the lime juice over the top, add the cilantro and toss.  
