STUFFED ACORN SQUASH
3 
small acorn squash

3 
Tbsp. extra-virgin olive oil, divided


Kosher salt


Freshly ground black pepper

1 
cup farro

2 
cups plus 2 tablespoons apple cider, divided

2 
sprigs fresh thyme

½ 
lb. sweet Italian sausage

½ 
yellow onion, chopped

2 
stalks celery, chopped

2 
cloves garlic, minced 

1 
Tbsp. fresh thyme, chopped

1 
bunch lacinato kale, stems removed and chopped

Preheat oven to 400°. Cut each end off squash and halve. 
Use a spoon to remove seeds and brush all over with 2 tablespoons olive oil. Season with salt and pepper and roast until tender, 30-35 minutes. 
Meanwhile, make farro: in a medium sauce pan, combine farro with 2 cups cider, 1 cup water, and thyme sprigs. Bring to a simmer and cook, stirring occasionally, until liquid is evaporated and farro is tender, 25 to 30 minutes. If your liquid is evaporated and farro is not yet tender, add more water a ¼ cup at a time. Remove thyme sprigs.
Meanwhile, make filling: in a large skillet over medium heat, heat remaining oil. Add sausage and cook, breaking up with a wooden spoon and stirring occasionally until golden and cooked through, 5 minutes. Remove sausage with a slotted spoon onto a paper-towel lined plate.
Drain most fat from the skillet, reserving about 1 tablespoon for cooking. Add onion and celery and cook until soft, 6 minutes. Season with salt and pepper. Add garlic and chopped thyme and cook until fragrant, 1 minute more.
Add kale and cook, stirring frequently. Add remaining 2 tablespoons cider after 4 minutes of cooking, then cook 4 minutes more, or until kale is tender.
Add cooked farro and sausage to skillet with vegetables and stir to combine. Taste and adjust seasoning as needed. Divide mixture among the 6 squash halves. Switch oven to broil and broil until tops are golden and filling is warmed, 2 to 3 minutes.
SERVES: 6






LENA ABRAHAM  SEP 24, 2025

This stuffed acorn squash has everything I need to fully satisfy my fall cravings. While this squash is filled with many ingredient superstars, the main character of this recipe is the kale. I find that while kale is sometimes dense or tough, the combination of cooking the kale in leftover sausage fat and apple cider in this recipe creates an earthy but light flavor that brings this recipe to new heights. The combination of farro and sweet Italian sausage also rounds out the harvest flavors, giving this dinner a true fall vibe. If you’re tired of stuffed peppers and are looking for the easiest fall dinner, you’ve come to the right place. Keep reading on for all of my top tips:
How to Make Stuffed Acorn Squash

Acorn Squash: Acorn squash is a hardy, winter variety of squash with thin, edible skin that is full of nutrients. It gets its name from its acorn-like shape and mild, sweet, and nutty flavor. You can usually find acorn squash in your local grocery store. The best part of making stuffed acorn squash? You don’t need to peel it! Simply cut the ends off of each squash and cut them in half, then use a spoon to remove the seeds.
Farro: Farro is an ancient whole grain that has been cultivated for thousands of years. It has a chewy texture and earthy flavor that pairs perfectly with any hearty fall meal.

Apple Cider: Apple cider adds a touch of sweetness to this dish that complements the Italian sausage and kale, and helps to bring all of the flavors together. Note here: make sure you’re using apple cider and not apple cider vinegar. Apple cider vinegar will cause this dish to be acidic and unbalanced.
Fresh Thyme: Fresh thyme is the perfect woody herb to pair with acorn squash, as it brings out a more savory note that keeps the sweetness from the squash from being too overwhelming.

Sweet Italian Sausage: I love sweet Italian sausage; it has the perfect flavor profile to pair with acorn squash. You can substitute your favorite sausage here if you prefer, or skip altogether if you’re vegetarian.
Yellow Onion & Garlic: Onion and garlic are important for adding depth and complexity to this dish. The sharp bite of the garlic is balanced by the sweet caramelization of the onion, and both add to the overall savoriness of this recipe.
Lacinato or Tuscan Kale: Lacinato and Tuscan kale are actually the same thing; it just depends on how they’re labeled in the grocery store. This variety of kale is dark green and has a flat yet bumpy texture. The leaves are thinner and more tender than other varieties of kale, making it easier to work with in this recipe.

