
Sautéed Yellow Squash
Serves 4 / Prep time: 5 minutes / Cook time: 25 minutes

This is one of the easiest recipes you will ever make, but it’s full of 
flavor and savor.

¼ cup unsalted butter
1 medium onion, sliced thinly or diced
6 medium summer squash, sliced
Salt and freshly ground black pepper

1. Melt the butter in a large skillet over medium heat.

2. Add the onion and cook just until tender.

3. Add the squash and continue cooking over medium heat, 
stirring until the squash begins to soften.

4. Lower the heat, cover, and continue cooking over low heat until 
the mixture is nice and tender (usually about 20 to 25 minutes).

5. Add lots of salt and pepper to taste.

Recipe by Bev R. on Food.com.
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