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Festive Squash and Sage Bake

My Summer Squash Secret

My garden always grows too much squash. | used to give it away by the
bagful. Then | found this recipe. It changed everything for me.

It turns simple squash into a celebration. The cheese gets all melty. The
crackers get golden and crisp. Doesn’t that sound good? What's your
favorite way to use up garden veggies? I'd love to hear.

Why This Dish Matters

This is more than just a casserole. It's about using what you have. It
turns plain food into something special. That’'s a good lesson for cooking
and for life.
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It also brings people together. A warm dish from the oven says
“welcome” better than words. Sharing a meal feeds more than our
bodies. It feeds our hearts, too.

A Little Kitchen Story

| first made this for my grandson. He said he didn’t like squash. | didn’t
argue. | just put this pan on the table.

He took one bite. Then he took three more. He asked for the recipe to
take to college. I still laugh at that. Sometimes the best way to talk is
through a fork.

Fun Fact & Flavor Friends

Fun fact: That pinch of cayenne pepper? It's not for heat. It's a secret
trick. It just makes all the other flavors wake up and sing!

The sage and squash are old friends. The onion gets sweet when it
cooks. The two cheeses make it extra creamy. Do you like a crunchy
top or a soft one best? I'm team crunchy.

Your Turn in the Kitchen

This recipe is very forgiving. No yellow squash? Use zucchini. No Ritz
crackers? Try saltines. Make it yours.

The make-ahead tip is a lifesaver. Just add the crackers right before
baking. It makes a busy day feel simpler. Will you try the make-ahead
way, or cook it all at once? Tell me how it goes in your kitchen.
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Ingredients:
Ingredient Amount Notes

Extra-virgin olive oil 2 tablespoons

Onion, thinly sliced 3 cups (3 onions)

Table salt 1 teaspoon Divided
Halved

Yellow summer squash 2 pounds Le”r;z’;h\lzlsire](:z:]nd
thick

Garlic cloves, minced 2

Sharp cheddar cheese, shredded 6 ounces (1% cups)

American cheese, chopped 2 ounces (%2 cup)

Mayonnaise Y cup

Scallions, sliced thin 4

Pepper Y teaspoon

Cayenne pepper 1 pinch

Ritz crackers, chopped coarse 30
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Festive Squash and Sage Bake

Festive Squash and Sage Bake: A Cozy
Skillet Story

Hello, my dear. Come sit at the table. Let me tell you about this cozy
squash bake. It reminds me of late-summer visits to my Grandpa’s
farm. We’d haul in baskets of yellow squash. My job was to slice it,
sitting on the back porch steps. The smell of onions browning still
makes my heart happy. This dish is like a warm hug in a skillet. It's
simple, cheesy, and full of good memories. | still laugh at how my
brother would sneak crackers from the topping. Let’'s make some new
memories together, shall we?

See also Gruyere Roasted Brussels Sprouts Recipe
Step 1

First, get your oven ready at 375 degrees. Now, grab your big, trusty
skillet. Pour in that lovely olive oil and let it get warm. Toss in all those
thinly sliced onions with a pinch of salt. We want them soft and golden
brown. This takes about six minutes. Doesn’t that smell amazing? It's
the start of something wonderful. (A hard-learned tip: Don’t stir them
too much! Let them sit to get that nice color.)

Step 2

Next, add your sliced squash and garlic. Use the rest of the salt, too.
Cook it all until the squash is tender. The pan might get a little wet, but
that’'s okay. Just cook until that liquid disappears. Now, turn the heat
way down. Stir in all the cheeses, mayonnaise, scallions, and peppers.
Watch it turn into a gooey, glorious mess. It only takes two minutes.
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Quick quiz: What summer veggie did | pick on the farm? Share below!
Step 3

Take the skillet off the heat. Use your spatula to clean up the sides. It
makes it look neat. Now, for the fun part! Crunch up those Ritz crackers
right in your hands. Scatter them all over the top like a crispy blanket.
Slide the whole skillet into your hot oven. Bake it for about 18 minutes.
You’ll know it’'s done when you see bubbles dancing at the edges. Oh,
the waiting is the hardest part! Let it cool for ten minutes before
serving.

Cook Time: About 45 minutes
Total Time: 1 hour

Yield: 6 servings

Category: Dinner, Side Dish

See also Easy Pineapple Coleslaw Recipe for a Crowd-Pleasing Side

Three Fun Twists on Our Squash Bake

This recipe is like a favorite story. You can tell it a little differently each
time. Here are three ways | like to change it up. Each one brings its own
little smile to the table.

The “Everything but the Garden” Twist

Toss in a handful of sweet corn kernels or diced red bell pepper with the
squash. It adds such a cheerful color.

The “A Little Kick” Twist

Swap the cayenne for a diced jalapeno. Cook it with the onions. It gives
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a nice, warm buzz that grown-ups love.

The “Herb Garden” Twist

Add a whole handful of fresh chopped herbs. Try parsley, thyme, and
extra sage. It tastes like a sunny garden.

Which one would you try first? Comment below!

Serving It Up With Style

This bake is the star of the table. But every star needs a good
supporting cast. | love to serve it right from the skillet. It feels so homey
and welcoming. A simple green salad with a lemony dressing is perfect
alongside. It cuts through the richness. Some roasted chicken or a
simple pork chop makes it a full feast.

For drinks, | have two favorites. On a cool evening, a glass of apple
cider is just right. The sweet-tart flavor loves the squash. For a special
dinner, a crisp Chardonnay pairs beautifully. It sips nicely between
those cheesy, creamy bites. Which would you choose tonight?
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Festive Squash and Sage Bake

Keeping Your Casserole Cozy for Later

Let’s talk about storing this lovely bake. It keeps well in the fridge for
two days. Just cover the skillet tightly with foil. You can freeze it for a
month, too. | wrap portions in foil, then slide them into a freezer bag.

Reheating is simple. Warm it in a 350-degree oven until bubbly. Add ten
minutes if it's cold from the fridge. | once microwaved a slice too fast. It
made the crackers soggy. The oven is always kinder.

See also Creamy Hawaiian Macaroni Salad Side Dish

Batch cooking this is a smart move. Make a double batch on a quiet
Sunday. Eat one now and freeze one for a busy night. This matters
because a good meal waiting for you is a gift. It turns a stressful
evening into a cozy one. Have you ever tried storing it this way?
Share below!

Simple Fixes for Common Squash Bake
Hiccups

Is your squash giving off too much water? Slice it, then toss the slices
with salt. Let them sit for ten minutes. Pat them very dry with a towel.
This step pulls out extra moisture. Your bake won’t be watery.

Are the onions browning too fast? Your heat might be too high. Turn it
down to medium. Stir them more often. | remember when | burned a
batch. The whole kitchen smelled like campfire smoke. Low and slow
wins the race.
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Is the topping not crispy enough? Make sure your crackers are chopped
coarse. Fine crumbs can get mushy. Also, let the bake cool for ten
minutes after oven. This lets everything set. Fixing small issues builds
your cooking confidence. It also makes the flavors just right. Which of
these problems have you run into before?

Your Quick Questions, Ahswered

Q: Can | make this gluten-free? A: Yes! Use your favorite gluten-free
crackers for the topping. Check your mayonnaise label, too.

Q: Can | really make it ahead? A: Absolutely. Follow the “To Make
Ahead” steps. It works perfectly for gatherings.

Q: What cheese can | swap? A: Try Monterey Jack for cheddar. Use
all cheddar if you don’t have American.

Q: Can | double the recipe? A: You can. Use a very large baking dish.
Add ten extra minutes to the bake time.

Q: Any fun add-ins? A: A handful of cooked, crumbled bacon is
delicious. My grandson calls that the “happy surprise” version. Which
tip will you try first?

From My Kitchen to Yours

| hope this bake brings warmth to your table. It is a dish full of simple,
good things. Food is about sharing stories and full bellies.

| would love to see your creation. Did you add your own twist? Your
kitchen successes make me smile. Have you tried this recipe? Tag
us on Pinterest! You can find me at @ElowensKitchenNook.
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Thank you for cooking with me today. Happy cooking!

—Elowen Thorn.
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Festive Squash and Sage Bake
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