11/21/24, 3:54 PM Vegetarian Stuffed Acorn Squash Recipe - Cookie and Kate

Vegetarian Stuffed Acorn Squash

Author: Cookie and Kate Prep Time: 15 minutes Cook Time: 45 minutes

Total Time: 1 hour Yield: 4 servings [1x

***** 4.9 from 201 reviews

Ingredients

2X 3x

e 2 medium acorn squash

e 2 tablespoons extra-virgin olive oil, divided
e 1/ teaspoon fine sea salt, divided

e 1/2 cup quinoa, rinsed

e 1cup water

* 1/4 cup dried cranberries

e 14 cup raw pepitas (hulled pumpkin seeds)
e /4 cup chopped green onion

e 1/4 cup chopped fresh flat-leaf parsley, plus 1 tablespoon for garnish
¢ 1 clove garlic, pressed or minced
 1tablespoon lemon juice

* 3/4 cup grated Parmesan cheese

e 1/ cup crumbled goat cheese or feta

Instructions

1. Preheat the oven to 400 degrees Fahrenheit and line a large, rimmed baking sheet with
parchment paper for easy clean-up.

2. To prepare the squash, use a sharp chef’s knife to slice through it from the tip to the stem. I
find it easiest to pierce the squash in the center along a depression line, then cut through the
tip, and finish by slicing through the top portion just next to the stem. Use a large spoon to
scoop out the seeds and stringy bits inside, and discard those pieces.

3. Place the squash halves cut side up on the parchment-lined pan. Drizzle 1 tablespoon of the
olive oil over the squash, and sprinkle with ¥4 teaspoon of the salt. Rub the oil into the cut
sides of the squash, then turn them over so the cut sides are against the pan. Bake until the

squash flesh is easily pierced through by a fork, about 30 to 45 minutes. Leave the oven on.
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4.

Meanwhile, cook the quinoa: In a medium saucepan, combine the rinsed quinoa and

water. Bring the mixture to a boil over medium-high heat, then reduce the heat as necessary
to maintain a gentle simmer. Simmer, uncovered, until all of the water is absorbed, 12 to 18
minutes. Remove the pot from the heat and stir in the cranberries. Cover, and let the mixture

steam for 5 minutes. Uncover and fluff the quinoa with a fork.

. In a medium skillet, toast the pepitas over medium heat, stirring frequently, until the pepitas

are turning golden on the edges and making little popping noises, about 4 to 5 minutes. Set

aside.

. Pour the fluffed quinoa mixture into a medium mixing bowl. Add the toasted pepitas,

chopped green onion, parsley, garlic, lemon juice, the remaining ¥4 teaspoon salt, and the
remaining 1 tablespoon olive oil. Stir until the ingredients are evenly distributed. Taste and

add additional salt, if necessary.

. If the mixture is very hot, let it cool for a few minutes before adding the Parmesan cheese and

goat cheese. Gently stir the mixture to combine.

. Turn the cooked squash halves over so the cut sides are facing up. Divide the mixture evenly

between the squash halves with a large spoon. Return the squash to the oven and bake for 15

to 18 minutes, until the cheesy quinoa is turning golden on top.

. Sprinkle the stuffed squash with the remaining 1 tablespoon chopped parsley, and serve

warml.

Notes

Squash filling adapted from the stuffed sweet potatoes in my cookbook, Love Real Food (page

144).

Change it up: You can add more protein to this dish by stirring 1 can of chickpeas, rinsed and

drained (or 1 ¥2 cups cooked chickpeas), into the quinoa mixture. You may have some of the

mixture leftover—it’s a great quinoa salad on its own.

Make it dairy free/vegan: Omit both varieties of cheese. You might want to add chickpeas (see

above) to fill out the stuffing mixture. Top the baked squash with dollops of vegan sour cream, and

you could even finish it off with a sprinkle of vegan Parmesan.

Find it online: https://cookieandkate.com/vegetarian-stuffed-acorn-squash-recipe/
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