SPAGHETTI SQUASH GRATIN

½
spaghetti squash


Olive oil

¼
pound ground beef

½
canned tomato

2 
oz onion

1 
tablespoon powdered bouillon

2 
oz shredded cheese

Cut spaghetti squash in half.

Boil the squash in a pot of water until tender.

Scrape the flesh out with a fork and set aside.

Heat olive oil in a frying pan and saute the ground beef and onions until done.

Add in the spaghetti squash flesh, canned tomato and bouillon and saute for a couple of minutes.

Pour the mixture into the spaghetti squash and top with shredded cheese.

Bake for 15 minutes at 400 degrees .

Serves: 1 
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