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Autumn Stuffed Squash  
Yield:  approximately 4 servings 

 

1  Large or 2 small acorn, delicata, sweet  

                  dumpling or other squash 

   High heat oil of choice 

   Salt and freshly ground pepper 

6-8  Ounces sweet Italian sausage (optional) 

             (or use 1 cup cooked beans or lentils) 

1   Large leek, sliced (or sub. Chopped onion, about 1 cup) 

1   Teaspoon chopped garlic 

2   Tablespoons chopped fresh sage or thyme (or combination) 

1   Large apple, chopped 

2   Cups hearty greens (spinach, kale, swiss chard, etc.), chopped 

2   Cups cooked grain of choice (quinoa, millet, brown rice, farro, barley, etc.) 

½  Cup grated sharp cheddar or other cheese, optional 

 

Preheat oven to 400 degF.  Scrub outside of squash to remove any dirt.  Cut squash in 

half horizontally and scoop out seeds.  Rub flesh with oil and sprinkle with salt and 

freshly ground pepper.  Place squash halves, cut side down on baking sheet covered 

with parchment or foil.  Bake until tender, about 30-45 minutes depending on size and 

type of squash being used.  Remove from oven, turn squash over, and set aside.   

Reduce oven temperature to 325 degF.   

 

While squash is cooking, heat skillet over medium heat; add oil to generously coat 

bottom.  Add sausage and cook until browned and cooked through.  Remove sausage 

keeping any accumulated fat in the pan and set sausage aside.  (If you are omitting 

sausage, skip this step and start at the next paragraph.) 

 

Return pan to medium heat.  If the sausage fat does not cover the pan bottom, add 

some additional cooking oil.  Add leek or onion and cook, stirring often, until softened, 3-

5 minutes.  Add garlic and chopped herbs and cook until fragrant, about 30 seconds.  

Add apple, a large pinch or salt, and a few grinds of pepper and cook for about 2 

minutes.  Add greens, cooked grain, and reserved sausage (or cooked beans or lentils if 

making vegetarian).  Cook for a few minutes, stirring to combine, until greens are wilted. 

 

Divide filling among squash halves, mounding up in the center.   Top with cheese.  

Return baking sheet to oven and bake until heated through and cheese is melted, 8-10 

minutes. 


