INGREDIENTS

2 acorn squash, halved and
seeds removed

3 tablespoons olive o01l,
divided

1 5 teaspoons kosher salt,
divided

% teaspoon freshly ground
black pepper, divided

4 cups 5-inch cubes day-old

crusty bread, like ciabatta or

sourdoughx

1 medium yellow onion, diced
2 celery stalks, diced

1 5 cups shiitake or cremini
mushrooms, roughly chopped

1 tablespoon finely chopped
sage

2 garlic cloves, finely
chopped

2 cups chopped kale leaves

% cup vegetable broth

% cup dried cranberriesx

2 tablespoons plant-based
butter

NOTES & SUBSTITUTIONS

STUFFED ACRON SQUASH

PROCEDURE

PREHEAT the oven to 400 degrees F. Line a
baking sheet with a silicone baking mat or
parchment paper.

RUB the 1insides of 2 halved and seeded acorn
squash with 1 tablespoon olive oil and
sprinkle with 1 teaspoon salt and % teaspoon
pepper. Place the squash cut side down and
roast until the flesh begins to soften, about
30 minutes.

ON ANOTHER BAKING SHEET, toss 4 cups of cubed
of day-old bread with 1 tablespoon olive oil
and bake until golden, about 15 minutes.

MEANWHILE, heat 1 tablespoon olive oil in a
large pot on medium heat. Add 1 medium diced
yellow onion, 2 diced celery stalks, 1 1/2
cups chopped mushrooms, 1 tablespoon finely
chopped sage, and % teaspoon each salt and
pepper and cook until onions are translucent,
about 5 minutes. Stir in the garlic and cook
for 30 seconds. Add 2 cups chopped kale and
cook, stirring, until wilted, 2 to 3 minutes.
Stir 1n the toasted bread, 1/2 cup vegetable
broth, 1/3 cup dried cranberries, and %
teaspoon each salt and pepper. Cook until the
bread has absorbed all of the broth, about 5
minutes. If the mixture looks dry, add another
splash of broth.

ONCE THE SQUASH ARE TENDER, remove them from
the oven and fill each with about 1 cup of
stuffing. Top each with 1% teaspoons plant-
based butter, arranged in dots. Return to the
oven and bake until the squash are very tender
and the stuffing 1s golden brown, about 20
minutes.

- You can prepare the entire dish up to two days ahead of time, but stop before the final bake.
Once ready to cook, bake in the oven as directed.

- Any leftover stale-ish bread will do. Cornbread or focaccia would be superb here.

- You can also swap the dried cranberries for any bitsy dried fruit, like raisins, cherries, or

chopped dates.



