[image: image1.jpg]Apple and sausage stuffed acorn squash

2 acom squash

2 chopped onions

2 TBLS butter

4 stalks Celery

2 tsp thyme (fresh)

6 cloves garlic (chopped)
1 LB Sausage

2apples

2 cups bread crumbs
1% cups shaved parmesan cheese
Salt & pepper to taste

Cut the acom squash in half, length ways and place on greased baking dish, cut side down. Bake at
400F for about 40 min. while baking, sauté onions, butter and celery in a sauté pan for 3 min, then
e e rosenary e sl and pepper o s, Add sasage and bk up o scall bis e
browning in sauté pan. When sausage is cooked add the diced apple and sauté until apple is
cooked but not mushy. Add bread crumbs and 1 cupof cheese, Mix il evryhing i incorported.
ivide filling betsween the acor squash and top with cheese.

Bake for an addiional 1520 min at J00F unichecse 3 meled and golden brown.
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Savory Stuffed Pumpkin with Sausage and Gruyeére
‘Adapted from Dorie Greenspan via Epicurious.
Serves 4106

1large baking pumpkin (apprerimately s (10 pounds)
1(1-pound) loaf day-old bread, or

11/2 cups (about 51/2 ounces) grated Gvuyére cheese

2 tablespoons neutral cooking oil, such as canola

1 pound uncooked Ik i d
3 large shallots, thinly sliced

2103 lrge cloves garlic, minced

1/4 cup dry white wine

2103 heaping cups spinach or Swiss chard, coarsely chopped

4large eggs

2 cups half-and-half (or 1 cup heavy cream and 1 cup whole milk)
2teaspoons Dijon mustard

2 teaspoons kosher salt, plus more to taste

Tteaspoon fresh thyme leaves

Freshly ground black pepper

1/4 cup grated Parmesan cheese, for the top

Preheat the oven to 350°F. Line a baking sheet with parchment paper or a slicone baking mat. Place
the pumpkin on a flat work surface. Using a heavy-duty knife inserted at a 45-degree angle, carefully
cut out a “lid” from the top of the pumpkin. Remove any seeds and cut away any loose strings using
Kitchen shears. Transfer the pumpkin to the prepared baking sheet and set aside.

Combine the bread cubes and Gruyére in 2 large mixing bowl and set aside.

Heat the oil in a large skillet jium-high heat. Add the sausage and cook, stirring
occasionally and breaking it into crumbles with a wooden spoon, until it is golden-brown and cooked
through, about 8 minutes. Us transfer bread and
cheeses

Reduce the heat to medium and add the shallots, cooking until softened, about 5 minutes. Add the
garlic and cook for 30 seconds. Increase heat to high and add the wine, using the wooden spoon to
scrape up any brown bits from the bottom of the pan. Reduce the wine until it is almost evaporated.




[image: image3.jpg]Add the spinach or chard and a generous pinch of salt; stir until wilted, 1to 2 minutes. Add the
spinach or chard to the bread mixture.

In a separate bowl, whisk the eggs, half-and-half, Dijon, 2 teaspoons salt, thyme, and pepper until
combined to make the custard. Pour the custard over the bread mixture and gently toss to coat. Let
sit, stirring occasionally, until absorbed, about 10 minutes.

Transfer the stuffing to the pumpkin, filling it all the way to the top. (If there is extra, you can bake it
ina small dish on the side.) Fit the “lid" back onto the pumpkin and transfer to the oven.

Bake until the filling is bubbling and hot, and the flesh of the pumpkin can be pierced with a knife.
This can be anywhere from 1 to 2 (or more) hours, depending on the size and type of your pumpkin. If
possible, remove the cap for the last 30 to 45 minutes of baking (sprinkle with grated Parmesan and
fluff lightly if the stuffing has smushed down) so the top can crisp up a bit.

Carefully transfer the pumpkin to a serving platter. Slice the pumpkin into large wedges and serve
along with a generous portion of stuffing.
Recipe Notes

« This recipe can easily be tripled or doubled, but instead of getting a larger pumpkin, use multiple
pumpkins. The bake time will take longer, but start checking it at the times the recipe calls for.




