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Recipe:  Stuffed Baked Pumpkin Entrée Serves 4-6 By Shannon Beigert 

 

Ingredients 
 
2 small sugar pumpkins 
1 cup of quinoa 
2 cups of chicken or turkey broth 
1 package consisting of four specialty chicken/apple sausage links 
1 medium onion, finely chopped 
1 apple, finely chopped 
1/4 cup of dried cranberries (I use the 50 percent less sugar variety) 
2 T. olive oil 
1 tsp. thyme 
1 tsp. oregano 
1/4 tsp. salt 
1/4 tsp. pepper 

 
Bring the broth to a boil in a medium-sized pan. Once it reaches a rolling boil, stir in the quinoa. Let it boil for a minute, 
and then turn the heat down low and cover. The quinoa should simmer on the stove for 10 minutes or so, until it is 
cooked, the water is completely absorbed, and it is fluffy. 
 
Meanwhile, rinse and dry the pumpkins, cut off the tops, and remove the seeds and stringy fiber inside. This is not for 
the faint of heart! Once the seeds and stringy fiber are removed, use a tablespoon to scrape the insides of the pumpkins 
until smooth. Preheat the oven to 350 degrees. Place both pumpkins in a baking dish. 
 
Add the oil to a frying pan, and place it on the stove over medium heat. Remove the casings from the sausages and place 
the sausage in the pan, breaking it up. Add the onion. Fry until the onion is translucent and the sausage is cooked 
through. 
 
Place the sausage and onion mixture in a large bowl, add the apple, dried cranberries, spices and cooked quinoa.  
 
Note that every pumpkin is sized a little differently. I added the quinoa last until I eyeballed that I had enough of the 
stuffing mixture to fill the pumpkins. I did not use all of the quinoa, and omitted about 1/4 a cup in order to fit into my 

pumpkins.             Next page 



Mix the stuffing ingredients together. Fill the pumpkins with the stuffing and put the tops back on them. Place aluminum 
foil tightly over the stuffed pumpkins. Bake in the oven at 350 degrees until fully cooked, about 1 and 1/2 hours. 
 
When serving, use your spoon to scrape the cooked pumpkin meat and the stuffing together to form a delicious entree. 
Serves 4-6. Enjoy! 

 
Look for more recipes that make use of seasonal and locally produced ingredients every week in The JOLT. Suggestions? 

Compliments? Photos? Email shannon@theJOLTnews.com 
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