Acorn Squash with Wild Mushroom
Cranberry Stuffing
Yield: 2 Servings: Can be doubled
Ingredients:
1 1 1/2 to 1 3/4-pound acorn squash,
halved lengthwise, seeded
1/2 cup dried cranberries or currants
1/4 cup hot water
4 tablespoons (1/2 stick) butter
4 ounces fresh wild mushrooms
(such as shiitake), stemmed, chopped
1/4 cup chopped onion
1 teaspoon dried rubbed sage
1 cup fresh whole wheat bread crumbs

Directions:
Preheat oven to 425 degrees. Place squash cut side down in 8x8x2-inch
glass baking dish. Cover dish tightly with plastic wrap. Microwave on
high 10 minutes. Pierce plastic to let steam escape. Uncover and turn
squash halves cut side up. Season cavities with salt and pepper.
Combine dried cranberries and hot water in small bowl. Melt 3
tablespoons butter in heavy medium skillet over medium heat. Add
mushrooms, onion and sage and saute until beginning to soften, about
5 minutes. Add bread crumbs and stir until crumbs brown lightly,
about 3 minutes. Mix in cranberries with soaking liquid. Season to
taste with salt and pepper.
Mound stuffing into squash halves. Dot with remaining 1 tablespoon
butter. Bake until heated through and crisp on top, about 10 minutes.

Sausage Stuffed Turban Squash
Yield: 6 servings
Ingredients:
1 (3 lb) turban squash
1 lb. pork sausage
1 cup chopped celery
1/2 cup sliced mushrooms
1/4 cup chopped onions
1 slightly beaten egg
1/2 cup sour cream
1/4 cup grated Parmesan cheese
1/4 teaspoon salt

Directions:
Preheat oven to 375 degrees. Cut the top off the turban squash. Scoop
out the seeds and pulp and discard. Lightly salt the inside of the squash
and place it cut sides down in a shallow baking pan.
Bake at 375 degrees for one hour or until tender.

Pumpkin
Facts
The blossom, flesh and seeds of
a pumpkin are edible.
A pumpkin is made up of approx.
90% water.
A pumpkin is a fruit. A fruit is
defines as the sweet and fleshy
product of a tree or other plant
that contains seed and can be
eaten as food.
Gourds are not edible but they
make great decorations.
Pumpkin seeds can be roasted
as a snack.
Pumpkins contain potassium
and vitamin A.
The name “pumpkin” comes
from the Greek word “pepon,”
meaning a large melon.
In early colonial times, pumpkins
were used as an ingredient for
the crust of pies, not the filling.
A pumpkin is really a squash.
It is a member of the Cucurbita
family.

Meanwhile, in a skillet combine the sausage, celery, mushrooms and
onions and cook until the vegetables are tender and meat is browned.
Drain well.
Combine egg, sour cream, cheese and salt. Stir into sausage mixture.
Turn squash right side up and fill with sausage mixture. Bake 20-25
minutes more.

For additional recipes, visit our web site www.HicksNurseries.com.
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