
 

 

 

 

 

 

 

 

 

 

 

CCSD School Nutrition 

Parent RECIPE CONTEST 

 

Official Winning Recipe! 

Parent’s Name:   Christen Winkelman 

School:  Bascomb Elementary 

                                                                               

recipe Name: 

 Squash-the-Competition Sweet Casserole                   

Ingredients:  
Disclaimer: You may want to quadruple recipe due to secret addictive flavor for even the pickiest of kids! 

1. 3 lb yellow squash 
2. ¼ cup butter 
3. 3 cups sweet corn (this is where the addictive flavor really kicks in) 
4. ½ cup sour cream 
5. 2 eggs 
6. 1 ½ cups breadcrumbs 
7. 1 cup Parmesan cheese, ‘great-fully’ grated 
8. 3 pinches of salt (some kids don’t want pepper) 

 
 

 Step-by-Step Instructions:  

1. Preheat oven to 350. 
2. Spray a medium to large casserole dish with cooking spray. 
3. Melt 2 TBSP butter in a skillet. 
4. Add squash to skillet and sauté for 10 minutes. 
5. In a large bowl, mix the sautéed squash with corn, eggs, salt, 2 TBSP butter, sour cream, ½ of the breadcrumbs 

and 1.2 of the parmesan cheese. Mix until all ingredients are equally distributed. 
6. Transfer mixture into casserole dish. 
7. Mix together the remaining butter (2 TBSP), breadcrumbs, and Parmesan cheese. Spread on top of casserole. 
8. Bake for 30-45 minutes for a fresh, crispy topping appearance to the most delicious squash side dish you’ve 

sighted. 
9. After serving, prepare for the children to run back for another serving of their new favorite Squash-the-

Competition Sweet Casserole! 

Squash Recipe Contest Guidelines: 

• Must include fresh squash, any type. 

• Create a side-dish recipe that can be served in 

the school cafeteria. 

• Keep it simple & under 10 ingredients.  

• Recipe should be easy to prepare in a school 

kitchen. (No grilling or frying) 

• Winner will be notified by email on 9/27/19. 

 

This recipe will 

be featured on 

the lunch menu 

in all schools on 

October 15th! 

 
October is National Farm to School Month – 2019 OH MY SQUASH! 


