
Spaghetti Squash with Basil Spinach Pesto 

Ingredients:  

1 spaghetti squash 

1/2 cup breadcrumbs or panko for topping 

Parmesan and butter or olive oil for sprinkling over dish 

Pesto: 

1 1/2 cups  fresh basil leaves 

1/2 cup baby spinach leaves 

2 cloves of garlic (3 if really small) 

1/3 cup toasted pine nuts * 

1/2 cup grated Parmesan cheese (or slightly more) 

salt and pepper to taste 

1/2-2/3 cups olive oil 

*Toast in pan on stovetop, no oil/cooking spray needed, for 5 minutes or until they turn one shade darker (should not quite 

reach brown, more of a golden color)  

Directions: 

1.  Preheat oven to 375.  Grease small casserole dish. 

2.  To prep: Roast or microwave the spaghetti squash.  See options below** 

3.  While squash is roasting, place all pesto ingredients except olive oil into food processor or blender, 
chop until no large chunks remain.  Add olive oil gradually until the pesto reaches a smooth consistency. 

4. When the squash can be easily pierced by a knife, remove it from oven or microwave and let cool 
slightly.  Cut in half and remove  seeds and tough fibers (will be an orange color compared to the yellow 
flesh).  Then use a fork to gently scrape out the ‘spaghetti’ strands. 

5. Mix pesto and squash in a medium size bowl until well combined.  Eat as is, or place in casserole dish 
for a baked pesto dish.  If baking, sprinkle with Parmesan, then top with breadcrumbs/panko.  Dot with 
thin slivers of butter or drizzle with olive oil.  Bake until heated through and golden brown. 

**  Option 1: 45-60 minutes.   Carefully poke holes in spaghetti squash with sharp knife.  Place in baking dish and put in oven 
until sides can be easily pierced with a knife. 

Option 2: 15-20 minutes.  Carefully poke holes in spaghetti squash with sharp knife.  Place in microwave safe dish and micro-
wave in 6 minute intervals (turning squash after each) until sides of squash give slightly under pressure or can be easily 
pierced with knife. 


