Apple-Stuffed Acorn
Squash

Recipe courtesy of lllinois Cooperative Extension

< INGREDIENTS )

1 acorn squash

2 cups chopped apples
3 Tbsp. butter, melted
% cup maple syrup

1 tsp. cinnamon

( INSTRUCTIONS)

1.Preheat oven to 400°F.

2.Wash squash and apples.

3.Cut the acorn squash in half from top to bottom. Spoon
out seeds and discard (or save for roasting and
eating).

4.Place squash face down on a baking dish filled with a
quarter inch of water to prevent squash from sticking
and burning. Cook for 25 minutes in the oven.

5.In a medium bowl, mix apples, butter, syrup and
cinnamon.

6.Take squash out of the oven and flip cut side up. Spoon
apple mixture evenly into both halves.

7.Put the stuffed squash back in the oven for an
additional 35 minutes or until squash and apples are
fork tender.




