
SPAGHETTI SQUASH – This less familiar squash’s delicious flesh resembles spaghetti in appearance and taste.  It is 
rich with vitamins and will last in a cool dark closet or basement for months.  To prepare halve lengthwise and 
remove seeds.  Place cut side down in baking dish with water and bake 45 minutes at 400 degrees or microwave 
10 minutes and then let stand for a few minutes.  Carefully loosen strands of the flesh with a fork to pull away from 
the shell when done.  Fork out the string flesh and mix with spaghetti sauce and return to shell or casserole dish.  
Top with cheese and heat till melted  Be creative and refer to recipe books for more ideas. 

TO PLANT – After ground has warmed and danger of frost has passed, choose a well-drained location that receives 
6-8 hours of sun each day.  Loosen soil to depth of one foot and rake smooth.  Make a mound of dirt and plant 5 
seeds spaced six inches apart.  When the sprouts have 4 leaves, thin to the 4 healthiest well spaced plants.  Plants 
will mature in approximately 90 days.  While maturing, try not to disturb the vines too much.  Lay down wet 
newspaper 6 sheets thick around the area at the base of the mound and mulch with grass cuttings to keep grass 
and weeds away.  If you sprinkle radish seeds just above the base of the mound, beetles will devour the radishes 
and hopefully avoid the squash plants.   Water as needed.  Refer to gardening and cookbooks for more information.
GOOD LUCK!!!   And please, just TRY !!!

 ZUCCHINI SQUASH – This squash is delicious raw in salads or sliced and dipped in dressings.  It can be sliced and 
combined in vegetables mixes and prepared in saucepan, microwave or included in stir-fry.  Try it with celery, 
onions, garlic, tomatoes and seasoning for a quick dish.  It cooks quickly, so watch it carefully.  It can be sliced in 
one-half inch pieces, breaded and pan fried.  Breaded slices can be substituted in lasagna or the pasta layer.  It can
be broiled or grilled when cut in half lengthwise, sprinkled with olive oil, salt and pepper.   Shredded zucchini can 
be frozen and used in the making of muffins and bread year round.  Check cookbooks for more ideas as this 
vegetable is extremely versatile.  

TO PLANT – After ground has warmed and danger of frost has passed, choose a well-drained location that receives 
6-8 hours of sun each day.  Loosen soil to depth of one foot and rake smooth.  Make a mound of dirt and plant 5 
seeds spaced six inches apart.  When the sprouts have 4 leaves, thin to the 4 healthiest well spaced plants.  Plants 
will mature in approximately 90 days.  While maturing, try not to disturb the vines too much.  Lay down wet 
newspaper 6 sheets thick around the area at the base of the mound and mulch with grass cuttings to keep grass 
and weeds away.  If you sprinkle radish seeds just above the base of the mound, beetles will devour the radishes 
and hopefully avoid the squash plants.   Water as needed.  Refer to gardening and cookbooks for more information.
GOOD LUCK!!!   And please, just TRY !!!

ACORN SQUASH – Cut off stem end.  Halve lengthwise, remove seeds and membranes.  Place cut side down in 
baking dish with water and bake 35 minutes at 400 degrees or microwave 4 minutes.  Turn squash cut side up; 
butter and season or fill with stuffing if desired.  Bake an additional 20 minutes or cover and microwave 4 minutes 
longer.  Use fillings of honey and sausage, apples and brown sugar, sautéed onions, walnuts and breadcrumbs.  
Puree and use as a substitute for pumpkin in pies or bread recipes.

 TO PLANT – After ground has warmed and danger of frost has passed, choose a well-drained location that receives 
6-8 hours of sun each day.  Loosen soil to depth of one foot and rake smooth.  Make a mound of dirt and plant 5 
seeds spaced six inches apart.  When the sprouts have 4 leaves, thin to the 4 healthiest well spaced plants.  Plants 
will mature in approximately 90 days.  While maturing, try not to disturb the vines too much.  Lay down wet 
newspaper 6 sheets thick around the area at the base of the mound and mulch with grass cuttings to keep grass 
and weeds away.  If you sprinkle radish seeds just above the base of the mound, beetles will devour the radishes 
and hopefully avoid the squash plants.   Water as needed.  Refer to gardening and cookbooks for more information.
GOOD LUCK!!!   And please, just TRY !!!

BUTTERNUT SQUASH – Cut off stem end.  Halve lengthwise, remove seeds and membranes.  Place cut side down in 
baking dish with water and bake 35 minutes at 400 degrees or microwave 4 minutes.  Turn squash cut side up and 



butter and season.  Bake an additional 20 minutes or cover and microwave 4 minutes longer.  Puree and use as a 
substitute for pumpkin in pies or bread recipes.

TO PLANT – After ground has warmed and danger of frost has passed, choose a well-drained location that receives 
6-8 hours of sun each day.  Loosen soil to depth of one foot and rake smooth.  Make a mound of dirt and plant 5 
seeds spaced six inches apart.  When the sprouts have 4 leaves, thin to the 4 healthiest well spaced plants.  Plants 
will mature in approximately 90 days.  While maturing, try not to disturb the vines too much.  Lay down wet 
newspaper 6 sheets thick around the area at the base of the mound and mulch with grass cuttings to keep grass 
and weeds away.  If you sprinkle radish seeds just above the base of the mound, beetles will devour the radishes 
and hopefully avoid the squash plants.   Water as needed.  Refer to gardening and cookbooks for more information.
GOOD LUCK!!!   And please, just TRY !!!


