SIUFFGd Acorn Squash w/ Savory Pork

SERVES: Y

INGREDIENTS:
2 medium acorn squash, cut in half
/o ¢ \water
/2¢. BUTTET
Ic. Chopped Usliow onions
lc. Sliced celery (2-3 stalks)
| . qround pork
(I'vé used jimmy dean sausage, fool)
/2 150 ST
'/, 1sp marjoram 16aves
/2 15p D6DDET
'/ 15p ThUmG
2 ¢ Rus bread cuned
| Tbs - Qrated orange peel
optional: Dried Cranberries

DIRECTIONS:

HGQT 0veN 10 375 F. Place squash n a I3X9” baking pan. Pour warer Info boriom of Thé pan,
COVG, and bake for H45-50 minuTes, or uniil Fork-Tender. M6anwhil, In @ medium SKIGT melT
DUTTGN uniil SizzIing. Add rémaining Ingredients 6XCepT For Ty6 bréad and orangé peel. Cook over
medium-nigh NGat, bréaking up Thé pork until Cooked Through. STIr In Ty6 bréad, orange peel, and
dri6d cranberries. Continu6 cooking, STirring occasionally, until heated Througn (3-4 minutes). To
S6IV6, divide The mIXTuré 6venly among 16 squash halves.
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