
 

 

Acorn Squash 
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This week’s CSA 
share contains:  

 

• Lacinato Kale 
• Skyway Tomatoes 
• Rainbow Cherry 

Tomatoes 
• Acorn Squash 
• Kennebec Potato 
• Music Garlic 
• Islander Bell Pepper 

(yellow, orange, or 
purple) 

• Green Bell Pepper 
• Caraflex Cabbage 
• Onion 
• Turnip 
• Red Flame Hot Pepper 

 

 Acorn squash are indigenous to the Americas, which 
means that Europeans were not exposed to them, or any other 
winter squashes, until after the voyages of Columbus. 
Indigenous people use to only eat the seeds from the squash 
since the flesh was actually really thin and hard. They began to 
select and plant squash seeds of squashes that had thicker 
flesh. This has allowed the acorn squash to evolve into how it 
looks today.  
 Acorn squash was commonly brought along on long 
treks because of its ability to store for a long time. By colonial 
times, acorn squash, as well as other winter squashes, was a 
staple in home gardens. Even Washington and Jefferson had 
them growing in their gardens.  
 

	

 

“There are always flowers for those 
you want to see them.” 

 

~Henri Matisse~ 
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Here is a recipe that incorporates kale, acorn squash, onion, peppers, and garlic from this 
week’s CSA share! 

Stuffed Acorn Squash with Kale, Garl ic and Peppers 

 
Total Time: 60 Mins.       Servings: 2 
 

 
 

Ingredients 
1 acorn squash, halved down the middle   ¼ tsp. salt 
1/8 tsp ground pepper     1 Tbsp. olive oil 
4 ounces sausage of your choice, casings removed (optional) 
½ onion, chopped      2 cloves garlic, chopped 
2 cups packed chopped kale, destemmed   ¼ cup chicken or vegetable broth 
1/8 cup chopped walnuts     1 Tbsp. grated fresh Parmesan 
1 Tbsp. Panko breadcrumbs     1 bell pepper, chopped finely 

 

Preparation 
1. Heat oven to 375 degrees. Cut a thin slice off the round side of each squash half to create a 

stable base. Sprinkle with salt and pepper and coat with olive oil. Place squash flesh side down 
on a baking sheet lined with foil. Bake until golden brown and tender, about 30 minutes. Remove 
from oven and set aside 

2. In a large skillet over medium heat, heat 1 tsp. oil. Add sausage; cook, breaking into coarse pieces 
until brown – about 6 minutes. Transfer to a bowl. 

3. In the same skillet, add remaining oil and onion and cook for 3 minutes. Then add garlic and cook 
for another minute. Add kale and peppers and cook for 5 minutes before adding sausage.  

4. Place the filling inside the cup of the squash, and rub some oil on the edges of the squash again. 
Combine walnuts, panko and Parmesan in a bowl. Sprinkle on top of the filling. Cook at 350 
degrees for about 10 minutes until the breadcrumbs are brown. 

 
 


