
STUFFED KOGINUT
SQUASH WITH FARRO

AND CRISPY SAGE
By Courtney Kassel Serves 4



INGREDIENTS
Squash

2 koginut squash, cut in half, seeds removed
Kosher salt 

Olive oil  
 

Filling
1 pound (about 4 links) sausage of your choice, casings removed

2 tablespoons olive oil 
½ cup minced shallots (about 2-3 bulbs)

2 cloves garlic, minced
1 medium firm apple, cored and cut into small dice (about 1 cup, chopped) 

2 cups of bitter greens, roughly chopped (kale, collard greens, or chard all work)   
2 tablespoons chopped fresh sage

1 cup cooked farro (see note)
½ teaspoon apple cider vinegar 

Salt 
Freshly ground black pepper

¼ cup soft goat or sheep’s milk cheese, crumbled
 

Crispy Sage (optional)
Olive oil 

8-10 sage leaves



1. For the farro, bring a medium pot of salted water to a boil. Cook as you would
pasta for 15 - 20 minutes or until tender. Drain well and set aside. *This can be made
vegetarian by doubling the farro and omitting the sausage.*

2. For the squash, heat the oven to 425 degrees F. Line a heavy rimmed baking sheet
with aluminum foil or parchment paper.

3. Season the flesh side of the squash with salt and arrange the squash halves cut-
side down on the parchment.

4. Roast the squash just until the flesh is fork-tender, about 30 to 35 minutes. The
skin will be darkened, and the flesh should be easily poked with a fork, but not still
firm enough to hold its shape. Remove from the oven, turn the squash cut-side up,
and set aside to cool.

5. Reduce the oven temperature to 350 degrees F.

6. For the filling, heat a large skillet over medium-
high heat. Add the sausage and use a wooden spoon
                                                            or spatula to break up any large chunks. If the 
                                                            sausage is sticking to the pan, add about a 
                                                            tablespoon of olive oil. Brown the sausage until fully 
                                                            cooked, about 5 minutes. Remove cooked sausage
                                                            and place in a large mixing bowl.

7. Return your skillet to medium heat and add two tablespoons of olive oil. Add the
shallots and cook until translucent, then add the garlic, chopped sage, and about ½
teaspoon of salt. Sauté for a few minutes or until fragrant. Add the apple and greens
and cook, stirring, until the greens have wilted, about 2 to 3 minutes more. Turn off
the heat and add to the mixing bowl with the sausage.

8. Add the cooked farro, apple cider vinegar and stir well. Season to taste with fresh
pepper and about a teaspoon of kosher salt.

9. When the squash is cool enough to handle, scoop out its flesh, leaving a wall all
the way around that is about ½-inch thick. Add it to the filling mix and stir to combine.

DIRECTIONS



10.  Portion the filling into cooked koginut halves, about a 1 ½ cups of filling in each.
You may have some leftover stuffing depending on the size of your squash. Crumble
goat cheese on top and bake for an additional 20-25 minutes until the top is lightly
browned.

11. Garnish with a few crispy sage leaves and a drizzle of olive oil.

Optional Crispy Sage

1.While the stuffed squash is baking, make your crispy sage topping. Use a wet towel
to wipe down the skillet and remove any remaining filling mix from the pan. Heat over
medium high heat and add a few tablespoons of olive oil, enough to coat the bottom
of the skillet.
2. When the oil is hot, add the sage leaves. They should sizzle right away. Fry for
about 15 seconds, turning frequently with tongs. They should darken in color slightly
but not brown, or they’ll taste bitter.
3. Once cooked, transfer the leaves to a paper towel-lined plate and sprinkle with
flaky salt.

DON'T FORGET TO SHARE YOUR DISH
WITH THE REST OF THE COMMUNITY

ON INSTAGRAM OR FACEBOOK! 
YOU MIGHT BE AN INSPIRATION TO

SOMEONE :) 


