ACORN SQUASH WITH KALE AND SAUSAGE
2 
medium acorn squash, halved down the middle, seeds removed

½ 
teaspoon kosher salt

¼ 
teaspoon freshly ground black pepper


Olive oil cooking spray

3 
teaspoons olive oil, divided

8 
ounces hot Italian turkey sausage, casings removed

1 
large leek, white and light green parts only, halved and sliced

2 
cloves garlic, finely chopped

4 
cups tightly packed torn kale

1/3 
cup reduced-sodium chicken broth

¼ 
cup chopped walnuts

2 
tablespoons grated fresh Parmesan

2 
tablespoons panko breadcrumbs

Heat oven to 375°. Cut a thin slice off round side of each squash half to create a stable base. 
Sprinkle with salt and pepper; coat with cooking spray. Place squash flesh side down on a baking sheet lined with aluminum foil; bake until golden and tender, 30 minutes. Remove from oven; flip squash and set aside. Heat broiler. In a large nonstick skillet over medium heat, heat 1 teaspoon oil. Add sausage; cook, breaking into coarse pieces, until brown, 6 minutes; transfer to a bowl. 
To same skillet, add remaining 2 teaspoons oil and leek; cook until leek is soft, 3 minutes. Add garlic; cook, 30 seconds. Add kale and toss; add broth. Cover and cook until kale is tender, 5 minutes; stir in sausage. 
Divide kale-sausage filling among squash. In a bowl, combine walnuts, Parmesan and panko; sprinkle evenly over squash bowls and coat with cooking spray. Broil until panko is golden, 2 minutes.
SERVES: 4






LARRAINE PERRI November 1, 2013

Great as-is but also a nice recipe to riff on. This is a staple fall recipe in my kitchen.

o K.LOVE

o AUSTIN, TX

o 10/30/2023

This is a great recipe Acorn Squash with Kale and Sausage , had fun making it over the weekend. Recreated the meal that I get from <a href="https://www.flexpromeals.com/" target="_blank" rel="noopener noreferrer ugc">https://www.flexpromeals.com/</a> delivered. Good quality and fresh.

o VADIM

o 9/30/2023

This was delicious. I prepared it deconstructed. Roasted a cubed Cuccuzza Squash and placed in baking dish. Used Beyond Sausage, onion as I had no leek, kale and broccoli rabe from my garden, doubled the crumbs and mixed them with melted butter. Baked 375 20 minutes. Served at a small dinner party. Loved by all.

o EMMIE

o CHAPPAQUA NY

o 8/28/2022

I doubled the garlic, used Italian breadcrumbs, and made it in a casserole dish with cubed squash instead of stuffed. We enjoyed it!

o ANONYMOUS

o 12/16/2021

Flavorful recipe! 100% husband & I loved it. Only had 1 acorn squash, doubled the kale, didnt have leaks/used 1 shallot. Used Jimmy Dean hot sausage. Broiled it all mixed together with skin off the squash. Yummy!

o WOODEDTRAIL

o SACRAMENTO, CA

o 4/13/2020

This is the second time I have made this. I like that it is a one dish meal and easy to make. Also easy to improvise. The topping is a must.

o SHARONKRUEGER

o PALMETTO, FL

o 4/8/2019

Meh. What wasn't left on the platter was left on the plates. Maybe the sausage I used was too strong a flavor. I might make this again, but a meatless version, and probably as a casserole rather than a stuffed hull.

o HOUSTON

o 3/8/2019
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