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 1/2 teaspoon red pepper flakes
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Heat olive oil in a skillet over medium heat. Add cubed squash and toss
or stir to coat. Sauté squash over medium heat until you can easily pierce
with a fork, about 10 to 15 minutes (depending on the size of the cubes).
Add red pepper flakes, salt, and pepper and cook for 5 to 10 more
minutes until squash is caramelized. Then serve.
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