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    Veggies:  Acorn Squash

Pecan-Stuffed Squash
Prep Time: 20 min 

Total Time: 1 hr 20 min 

Makes: 6 servings 

· 3 small acorn squash, halved, seeded 

· 1 (6 oz.) package STOVE TOP Stuffing Mix for Chicken 

· 1/2 cup chopped PLANTERS Pecans 

· 1/3 cup raisins 

· 3 Tbsp. butter, melted 

· 2 Tbsp. brown sugar 

HEAT the oven to 350ºF.

PLACE squash, cut-sides down, in foil-lined 15x10x1-inch pan; cover. Bake 30 min. 

MEANWHILE, prepare stuffing as directed on package, increasing butter to 3 Tbsp. Add nuts and raisins; mix lightly. Turn squash over; spoon stuffing mixture into squash halves. 

MIX butter and sugar; drizzle over squash. Cover. Bake 30 min. or until squash is tender, removing foil after 20 min. 

Tips:  Serving Suggestion - Serve this autumn side dish with your favorite lean meat and a crisp, mixed green salad.

Best of Season:  Acorn squash is a winter squash which should be relatively heavy with a tough rind.

How to Store Nuts:  Nuts have a high oil content that can become rancid quickly and will ruin any dish that they are used in. Store shelled nuts in a tightly covered container in the refrigerator for up to 4 months. For longer storage, place shelled nuts in a freezer-weight resealable plastic bag and store in the freezer for up to 6 months. Do not chop nuts before storing; nuts stay fresh longer when stored in larger pieces.
  Veggies                                                                                                                            
[image: image3.jpg][image: image2.jpg]Mardi’s Fun Recipes                             

 http://funpagez.webs.com/recipes/menu.htm                                                                                                      

