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Stuffed Christophene

This is a pretty flexible preparation and | can see lots of substitutions you could

make. Try switching the chicken for shrimp, crab, lobster, ground pork or even leftover
roast chicken, pork or lamb. Or you could leave out the meat entirely for a vegetarian
version.

4 medium christophene

1 tablespoon Cajun seasoning

2 tablespoons butter

1 small onion, peeled and diced

1/4 cup diced green bell pepper

1 stalk celery, diced

1 hot pepper, seeded and minced OR 1/2 teaspoon cayenne (optional)
1 clove garlic, minced

1 teaspoon salt

1 pound boneless, skinless chicken breasts, chopped into 1/2" dice
1/4 cup diced smoked ham

1/2 cup fresh soft breadcrumbs

1/2 cup grated Parmesan cheese

2 tablespoons finely chopped fresh parsley

Grated Parmesan cheese and chopped parsley for garnish

Put the christophene and Cajun seasoning in a saucepan and add water to cover. Bring to
a boil, then turn the heat down to a quick simmer and boil until the christophene are
tender but not mushy, about 30-45 minutes. Drain and let cool.

Preheat the oven to 350°.

Cut the christophene in half lengthwise. Remove the seeds (and nibble on them if you
want...they're very soft and some people think the seeds are the best part).

Remove the flesh from the christophene leaving a shell about 1/4-inch thick (I use a
melon baller but you could use a spoon too). Don't pierce the skins. Chop the pulp
coarsely and set it aside. Reserve the shells separately.



Heat the butter in a large skillet over medium heat. Add the onions, bell pepper, celery
and optional hot pepper and gently sauté until they are soft and just start to color (but
don't let them brown). Add the garlic and sauté for another minute. Then add the
chicken and salt and cook until the chicken is just cooked through. Add the reserved
chopped christophene, ham, breadcrumbs, Parmesan cheese and fresh parsley. Remove
from the heat.

Stuff the cooked mixture into the christophene shells. (NOTE: You can make the recipe
to this point up to 4 hours in advance and refrigerate the stuffed christophene. Take them
out of the refrigerator about 20 minutes before baking so they're not cold when they go in
the oven.)

Bake until the tops are nicely browned, about 30 minutes. Garnish with a little grated
Parmesan and chopped parsley and serve immediately. Serves 4 if a serving size is two
halves and 8 if a serving size is one half. One half is plenty for me, Bones and Audrey eat
two halves each.
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