
	  
	  
	  
	  
	  
	  

Spicy Sausage & Squash Stuffing 
	  
Ingredients: 
1 box Simple Mills Artisan Bread Mix  
2 pounds butternut squash, chopped 

2 tablespoons extra-virgin olive oil 

Salt and pepper, to taste 

1 tablespoon ghee (recommended 4th & 
Heart brand) 

1 large onion, diced 

2 cloves garlic, minced 

2 tablespoons sage, chiffonade 

4 links (1 pound) spicy chicken sausage, 
casings removed 

Salt and pepper, to taste 

1 cup bone broth (chicken or turkey 
recommended) 

2 tablespoons melted ghee  

Optional: Pomegranate seeds for garnish 

 
Instructions: 
1. Follow the instructions on the artisan bread mix to bake a loaf of bread. 

2. Ideally, you’d bake the bread the night before, but it’s not required.  

3. Once the bread has finished baking and has cooled, remove it from the loaf pan and dice it 
into 1-inch cubes.  

4. Spread evenly on a baking sheet and toast croutons at 425F for 10 minutes, or until dried 
out, crispy and golden. 

5. Arrange diced squash on another baking sheet and toss with olive oil, salt and pepper. 
Roast at 425F for 25 minutes, tossing halfway through. Set cooked squash aside in a large 
casserole dish. 

6. Meanwhile, add the ghee to a cast iron skillet and melt over medium-high heat. Add the 
onions, garlic and sage, and sauté until onions are soft and lightly browned, about 5-7 
minutes.  

7. Add the ground sausage to the skillet and brown the meat, about 7 minutes.  

8. Season with salt and pepper to taste.  



9. Add the sausage mixture to the squash, along with the toasted croutons.  

10. Toss gently to combine.  

11. Pour the bone broth over the top, evenly distributing it throughout the stuffing.  

12. Drizzle with melted ghee.  

13. Bake the stuffing at 350F for 30 minutes.  

14. Optional: garnish with pomegranate seeds.  

15. Serve immediately. Enjoy! 

You can find more amazing recipes by Kate on her blog, Root + Revel. 
 


