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1 butternut squash 4-5lbs

% cup butter divided, melted
2 TBS brown sugar or to taste
% tsp cinnamon

salt & pepper to taste

% cup light cream

Instructions

Preheat oven to 350°F.

Cut butternut squash in half lengthwise and scoop out the seeds.

Lightly brush the squash with melted butter (reserve the rest for mashing).
Sprinkle with spices and brown sugar if using.

Place on a baking sheet cut side up and bake 1 hour or until very tender.
Scoop out the flesh and place in a large bowl.

With a hand masher or an electric mixer on low, mix until smooth. Pour in
cream and melted butter to taste. Season with salt & pepper and serve.

Village Spotlight

This month we are spotlighting Amanda Pfruender. She
has been with the Village since 2017. Amanda is your Pro-
tem, she serves on the DPW, planning and is personel
chair. Don’t forget all meetings are open to the public.

The DPW will be flushing hydrants from September 11-15th.
Flushing hydrants may cause water to temporarily turn yellow or rusty in color.

Additionally, low water pressure may temporarily happen.

This process is an important maintenance procedure. Thank you for
understanding.

If you have any questions or concerns, please call the office at
989.588.9926.

Council Meetings

Regular Meetings
9/5/23 and 9/18/23 at 6 pm

DPW
9/7/23 at 5:30 pm

Park and Recreations
9/14/23 at 5:30 pm

Public Welcome




