
Acorn Squash with Boursin Custard
 Gluten Free

SIDE DISH

Ingredients
30 oz acorn squash )  rinsed 

4 oz rondelé cheese

3 oz cream cheese

1 large eggs

1 leaves at least 6 to 12 sage  fresh 

Equipment
food processor

frying pan

READY IN

45 min.

SERVINGS

6

CALORIES

195 kcal

https://whatsheate.com


blender

wok

Directions
Cut squash in half lengthwise (or slice top quarter off each pumpkin).

Place squash, cut side down (or pumpkins with tops sitting on them), on a rack over 1 inch

boiling water in a 5- to 6-quart pan or 14-inch wok. Cover and steam over high heat until

vegetables are tender when pierced (don't cut through skin), about 20 minutes. Lift from rack;

let stand until cool enough to handle, 5 to 8 minutes.

With a small spoon, gently scoop out and discard seeds, taking care not to break skin. You

may need to set squash halves cut side up and press down gently so they sit steady.

In a food processor or with a mixer, beat herb cheese, cream cheese, and egg until smooth.

Pour filling equally into each squash half (or pumpkin).

Lay 1 or 2 sage leaves on filling.

In the same pan, set filled vegetables on rack over 1 inch boiling water. Cover and steam over

high heat until filling puffs slightly and is firm when jiggled, about 10 minutes. (After 5 minutes,

fit pumpkin tops onto rack to heat. To serve pumpkins, place tops on or alongside.)

Garnish with sage leaves.

Nutrition Facts

 PROTEIN 14.61%
  FAT 53.91%

  CARBS 31.48%

Properties
Glycemic Index:9, Glycemic Load:0.34, Inflammation Score:-7, Nutrition Score:9.8460869011672%

Nutrients (% of daily need)
Calories: 195.35kcal (9.77%), Fat: 12.24g (18.83%), Saturated Fat: 6.78g (42.39%), Carbohydrates: 16.07g (5.36%),

Net Carbohydrates: 13.95g (5.07%), Sugar: 0.63g (0.7%), Cholesterol: 64.22mg (21.41%), Sodium: 184.2mg (8.01%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 7.46g (14.92%), Calcium: 198.86mg (19.89%), Vitamin C:

15.59mg (18.9%), Vitamin A: 944.96IU (18.9%), Phosphorus: 169.26mg (16.93%), Potassium: 536.66mg (15.33%),

Selenium: 9.83µg (14.05%), Vitamin B1: 0.21mg (14.04%), Magnesium: 52.75mg (13.19%), Vitamin B6: 0.25mg

(12.67%), Manganese: 0.24mg (12.16%), Vitamin B2: 0.17mg (9.9%), Vitamin B5: 0.85mg (8.54%), Fiber: 2.13g (8.51%),

Folate: 33.26µg (8.31%), Zinc: 1.06mg (7.04%), Iron: 1.18mg (6.58%), Copper: 0.13mg (6.37%), Vitamin B3: 1.02mg



(5.11%), Vitamin B12: 0.31µg (5.09%), Vitamin E: 0.35mg (2.34%), Vitamin D: 0.28µg (1.87%)


