
 “They will be called oaks of righteousness,               
a planting of the LORD for the display of                      

His splendor.”  Isaiah 61:3 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace!                            
On the menu:  Stuffed Acorn Squash 

I bet you didn’t know that September 7th is 
“National Acorn Squash Day”. Usually the                      
Acorn Squash is a dark green color and has                         
orange flesh inside, but new varieties are also                
being discovered. It weighs more than a pound     
and as you can expect, it is named because of the  
size and shape which resembles an acorn. 

The Acorn Squash has huge health benefits. It is 
rich in vitamin C and thus it uplifts the immune 
system. The presence of ascorbic acid in the                  
vitamin C improves the white blood corpuscle               
that tends to protect us from any foreign germs. 
There is also a considerable amount of dietary                 
fiber present in the Acorn Squash which regulates                        
digestion system. It also regulates blood sugar   
levels and prevents diabetes, and it also expels               
excess cholesterol and prevents heart attacks. And 
if that wasn’t enough already, it also has a high 
content of potassium and magnesium which helps 
to maintain blood pressure, blood circulation and 
helps the cells to function properly.  

The acorn qquash is certainly worth putting in your 
regular diet. However, be careful you don’t over 
do it because Acorn Squash is rich in                    
Carbohydrates and though not full of sugar, it               
certainly fills the body with carbs and we know 
that they turn into sugars. Is it worth celebrating? 
Sure, go for it!  

And now let’s talk about it’s namesake, the acorn 
nut. The nut is so cute with its little hat and it’s 
plump, rounded body. As we know, the acorn 
comes from the majestic oak tree. I always think of 

the oak as the ‘father of trees’. Europe actually 
has an oak tree called “Majesty”. The oak tree 
seems to demand authority and prestige. It truly  
is beautiful and majestic. I am always amazed at 
how pretty the oak tree leaves are as they change 
color to vibrant reds, orange and yellows, only to 
turn a dry crusty and somewhat ugly brown leaf as 
it falls to the ground. 

Isaiah 1:30 says: “For you shall be like an oak 
whose leaf withers, and like a garden without                 
water.”  Isaiah is warning us here to be very               
careful with what we allow in our lives. Sin 
makes us fruitless and withered. And I for one 
want to be like the mighty oak that stands firm 
and secure in who I am and why I am here, and 
that is to produce fruit.  

Our faith is like the acorn. God plants it in into              
our hearts once we receive Jesus as our Lord and  
Savior. His desire is for us to be rooted and built 
up in Christ. Envision a large oak tree that can 
withstand the wind, rain, snow and even seasons 
of drought and it flourishes because of it’s strong 
root structure. The roots give it strength and the 
resources to obtain nutrients and moisture from 
the ground, just like we receive our strength and 
spiritual nutrients from God and His Word. What 
you see above ground is only a part of the tree. 
The most important part of an oak tree remains                     
underground.  

 I want to have the kind of faith that can endure 
the winds of doubt, spiritual droughts and storms 
of life. This requires having a deep faith that 
comes from being rooted and grounded in Christ. 
“They will be called oaks of righteousness, a 
planting of the LORD for the display of His 
splendor.”  Isaiah 61:3 

What a blessing it is to know that if we are 
‘rooted’ in Jesus Christ, we don’t have to worry 
about when we start to grow. He does all the work 
and He does it in His time. We can start dropping 
’acorns’ of His fruit wherever we go starting                
today!  

Ralph Waldo Emerson said “The creation of a 
thousand forests is in one acorn.” I think that 
should cause us to pause and think about the                  
spiritual legacy that we are building while                          
we are here on this earth. Don’t you?  

 

In His grace, Lynda 



 

Lynda’s Recipe for Stuffed Acorn Squash 

 

Ingredients: Serves  4 

2 whole acorn squash cut in half                                                                              
1 tablespoon olive oil                                                                                                        
1 lb ground turkey  (Omit if vegetarian)                                                                                        
1 1/2 cups Cremini mushrooms chopped                                                                                    
1/2 cup gala apples-peeled and chopped                                                                                          
1/2 cup chopped roasted (shelled) chestnuts                                                                
1/2 cup chicken stock  (or substitute vegetable broth)                                                                          
1 teaspoon dried rosemary                                                                                                                          
1 teaspoon dried oregano                                                                                                                           
1 teaspoon dried basil                                                                                                                           
1 teaspoon dried thyme                                                                               
1/2 teaspoon pepper                                                                                                     
1/2 teaspoon salt                                                                                                     
1 teaspoon garlic powder                                                                                        
1 teaspoon onion powder                                                                                                
1 cup shredded gruyere cheese   

 

Instructions: Preheat oven to 450 degrees 

Slice acorn squash in half, scoop out seeds and place flesh side down on a sheet  
sprayed with olive oil. Bake the squash for 20 minutes, until it is tender when                 
pierced with a fork. 

Heat 1 tablespoon of olive oil in a pan. Sauté turkey in olive oil until brown. 

Make your stuffing by adding chopped mushrooms, apples, chestnuts, chicken stock, 
and spices to the pan with the cooked turkey. Sauté for an additional 5 minutes.                          
Put in a bowl.  

When the squash is done, remove from the oven and scoop out most of the flesh,                
but leave a little bit of it in the acorn squash. Add the squash filling to the bowl with 
turkey stuffing, add 1/2 of the cheese and mix well. 

Scoop everything back into the squash. Top with the remaining gruyere cheese.  

Bake at 450 for 5-10 minutes until cheese melts and just starts to turn color.  Enjoy! 

 

Bon Appétit, Lynda 


