Spaghetti Squash Spinach Alfredo Lean&Green
Originally from 
https://www.pinterest.com/pin/octavia-lean-and-green-spaghetti-squash-spinach-alfredo--279715826842217529/
· 3 C. Fresh Spinach
· 1 1/2 C. Spaghetti Squash
· 8 oz low-fat Ricotta cheese
· 4 oz low-fat mozzarella cheese
· 2 tbsp Parmesan cheese
· 1/4 tsp salt
· 1/2 tsp pepper
· 1/2 tsp Garlic powder
· 2 tbsp milk

2 servings
1 Lean
3 Greens
3 Condiments
Pre-heat the oven to 375° on conventional “Bake”.

Half the spaghetti squash lengthwise, and scoop out seeds.

Set cut side down on lightly oiled casserole or cookie sheet with sides.
Cook the spaghetti squash until tender and you can flake with a fork. 

(25-30 mins @ 375 is usually r max.  Under cook it a little, because it goes mushy fast)

Fork out the flesh and set aside. 

In a large sauté pan, wilt the 3 C. /spinach and season with salt, pepper and garlic powder. 

Add the 2 tbsp milk, 8 oz low-fat Ricotta cheese and 2 tbsp Parmesan to the spinach 

and stir until it is a creamy sauce.
Add the 4 oz low-fat mozzarella cheese, and then toss with the spaghetti squash.

Serve inside the scooped out squash shells or just on a plate.
