
 

 

Quinoa Stuffed Butternut Squash  
 

BY VALERIE PICCITTO, RHN, CNE 

  
Quinoa Stuffed Butternut Squash  
Serves 2-4 

  
INGREDIENTSINGREDIENTS  
2 butternut squash 
4 tablespoons olive oil, divided 
4 small shallots, sliced 
1 red pepper, diced 
1 medium zucchini, diced 
1 cup kale, chopped 
sea salt & pepper 
1 1/2 cups quinoa, dry 
1 2/3 cup veggie stock 
1 cup arugula 
1/2 cup toasted slivered almonds 
zest of 1 lemon 
1/2 lemon, freshly squeezed 
1/3 cup dried cranberries 
Optional: crumbled bacon and/or organic feta  

DIRECTIONSDIRECTIONS  

1. Preheat oven to 400F and line a cookie sheet with parchment paper. 

Set aside for now. 

2. Prepare the butternut squash: cut them in half, scoop out the seeds 

and place them flesh side up on the cookie sheet. Rub them with 1 

Tablespoon of olive oil, sea salt and pepper. Roast in the oven for 
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50-60 minutes or until fork tender and golden brown. {When squash is 

about halfway done roasting, prepare the stuffing}. 

3. In a large sauté pan, over medium heat, add 2 tablespoons olive oil 

and warm through. Add shallots and sauté for a few minutes. 

4. Add red pepper, zucchini, kale and a generous pinch of sea salt and 

pepper and sauté for another 5 minutes. You can use the extra 

tablespoon of olive oil here if the pan looks dry. 

5. Add dry quinoa to the pan with the veggie stock and bring to a boil. 

Cover and let it simmer until the liquid is fully absorbed - about 15 

minutes. 

6. Remove pan from the heat, add lemon zest, lemon juice, dried 

cranberries and let it sit for about 10 minutes, keeping it covered. 

7. When squash is done and slightly cooled, stuff it with quinoa veggie 

stuffing. (you may want to use a spoon to scoop out some of the 

butternut squash flesh, so that the stuffing sits in them more evenly). 

8. Add fresh arugula, toasted almonds, & if desired, bacon and/or feta 

over top of the stuffed squash and serve immediately.  

  
  
  
  
  
  
  
  
  
  
  
  

  
  

LINKLINK: http://valeriepiccitto.com/blog/quinoa-stuffed-butternut-squash  
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