How to cook Squash/ Zucchini

There are several ways to cook a squash, yellow or zucchini.
Wash it then you can peel it or you don’t have to, you can leave the skin on. 

Cut into slices about ½ inch thick or less. You roll it in beaten egg, then flour. Place it in a skillet of about ½ inch of canola oil. Fry till lightly brown, then flip and do the same to the other side. Take out of pan and place on paper towel to drain off the excess oil. Salt and pepper if desired, let cool until cool enough to eat. Then enjoy your fresh squash.

On the other hand if you don’t like or can’t have fried foods, try this.

Put about ½ a table spoon of butter in a microwave safe bowl with a lid. Cut the squash the same way as before, but put it in the bowl with the butter and some seasonings and cook on high for about 5 minutes or until soft enough to eat. You can even make mashed squash after you cook it this way. The same way you do potatoes. Just mash them up and serve. 
