
Preheat  oven to  425°1 .
Cut  the acorn  squash in  ha l f  f rom top to  bottom using  a  sharp kni fe .
Use a  spoon to  scrape out  membranes (k ind of  l ike  a  pumpkin!) .  Cut
each hal f  into  4  equal  wedges,  and then p lace the wedges orange
side down in  a  g lass  microwave safe  d ish  with  1  TBS of  water .
Microwave for  5  minutes

2 .

While  squash is  in  the  microwave,  heat  2  TBS of  o l ive  o i l  over
medium heat  in  a  large  sk i l let .  Add sausage to  the  sk i l let  and start
browning .  

3 .

Meanwhi le ,  d ice  your  onion ,  apple  and celery .  4.
Remove squash f rom the microwave,  and place sk in  s ide  down on a
baking  sheet  l ined with  parchment  paper .  Spray with  o l ive  o i l  spray ,
and season with  sa lt  and pepper .  P lace in  the  oven (20-25 minutes)

5.

Add onion and celery  to  the  sk i l let  with  sausage.  Saute  for  3-4
minutes .  Add apples  to  the  sk i l let  and cont inue cooking  for  5
minutes  (medium heat) .  

6.

Add 1  cup of  Panko breadcrumbs to  the  sk i l let  and mix  gent ly .  Cook
for  2-3  minutes .  

7 .

Turn heat  to  low,  and mix  in  one cup of  parmesan cheese to  the
ski l let .  

8.

Remove squash f rom oven,  and top with  stuff ing  mixture .  For  k ids ,  I
keep the squash separate  f rom the stuff ing .  I  remove the acorn
squash sk in  before  serv ing  to  the  k ids  to  make i t  more
approachable!

9.

Ingredients Direct ions
2 Acorn Squash
2 TBS Olive Oil
Salt & Pepper
1 lb Ground Italian Chicken Sausage
(can use pork sausage also)
1 small Onion, finely chopped
2 garlic cloves, minced
2 Large Celery Stalks, finely chopped
1 apple, diced - (any variety will do! I
use honey crisp)
1⁄2 tsp dried sage
1 cup Panko Bread Crumbs
1 cup Parmesan Cheese
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