
Bacon-Stuffed Yellow 
Squash 
 

Ingredients 

 3 medium yellow squash  

 Several dashes salt and pepper 

 12 seasoned croutons or 6 round butter-

flavored crackers, crushed 

 1/2 cup shredded Cheddar cheese 

 6 slices bacon 

 1/3 cup finely chopped yellow onion 

 1 can (10 oz.) diced tomatoes and green chilies, 

drained 

 1/2 teaspoon garlic powder  
 

Instructions 
Preheat the oven to 375°F. Spray a 9x13-inch baking 
dish with cooking spray. Gently scoop the pulp from 
each squash half, leaving 1/4-inch shells. Reserve the 
pulp. Arrange the squash shells in the baking dish; sprin-
kle with salt and pepper. In a small bowl, combine the 
crushed croutons or crackers with the cheese; set aside. 

Heat a large skillet over medium heat. Add the bacon 
and cook for 5 minutes or until the bacon is crisp. Drain 
half of the bacon fat from the skillet. Remove the bacon; 
chop into small pieces and set aside. 

Add the onion and reserved squash to the skillet. Cook 
for 5 minutes or until the onion and squash are 
softened. Use a spoon to mash or break up any large 
pieces of squash. Return the chopped bacon to the skil-
let; add the drained tomatoes and garlic powder. Cook 
for two minutes (if the mixture is watery, use a spoon to 
remove the excess liquid from the skillet). Spoon the 
mixture into the squash shells. 

Bake for 20 minutes or until the shells are tender. Re-
move from the oven and top with the cheese mixture. 
Return to the oven and bake an additional 5 minutes or 
until the cheese melts. Yield: 6 servings.  

Please note that the nutrition facts are estimated based 

on the ingredients and preparation instructions de-

scribed in the recipe. They are intended to be used for 

informational purposes only.  
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