
: Winter Squash 

Look for the Harvest of the Month display in your local grocery complete with   

recipe cards provided by Crossing Rivers Health!  This month’s recipe is Honey-

Thyme Butternut Squash. 

Every month, the AmeriCorps Farm to School program shares a “Harvest of the Month” presentation with 

students. They become familiar with different foods that are produced or grown in the area. They are also 

exposed to healthy, fresh foods and learn that it is fun to try new things. These foods will be incorporated 

into the lunchroom menu. For more information about this program please contact Jane Schaaf 

(jane.schaaf@ces.uwex.edu).  Visit www.driftlesswisconsingrown.org for more information on local farms 

and foods. Funding for this newsletter was provided through a 3M community grant and Healthy Roots.   

Did you know……? 

 The word “squash” 

comes from the      

Native American 

“askutasquash” 

meaning eaten raw 

or uncooked. 

 Squash is a very old 

food crop. There is 

evidence that it was 

cultivated as far 

back as 8000 B.C.   

in Central  America, 

Peru, and the      

Eastern U.S. 

 The game of squash 

or verb squash

(meaning to flatten) 

have nothing in   

common with the 

vegetable. 

 Besides being used 

as a food, many 

squash can be       

hollowed out and 

used for a food    

container or bird 

house. 

 Squash is a member 

of the Cucurbit     

family, which         

includes cucumbers, 

melons, gourds    

and pumpkin. 

 Canned pumpkin  

pie filling often    

contains butternut                                                                                

squash. 
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What is the difference between Winter and 

Summer Squash?  Winter squash is a hard-

shelled squash. The hard skin and firm  flesh 

make it ideal for storing through the winter. It  

is not very tasty raw, but can be used in many    

different ways, such as baking and pies. 

Winter squash also takes twice as long to reach 

maturity , anywhere from 60-110 days. Some of 

the varieties you may find at the grocery store or 

farmer’s market maybe called Butternut, Acorn, 

Buttercup, Hubbard, Spaghetti, Kuri, and      

Carnival. The only winter squash that has a soft 

skin is Delicata and you can eat it without       

removing the skin.   Winter squash will keep for 

several months if stored in a cool, dark place.  

What is your favorite kind of Squash? 


