
Winter Squash 
CSA Harvest Information 

Honey Nut 

Acorn Acorn Squash are small and round shaped like an acorn. It has 

sweet, slightly fibrous flesh.  

"Personal sized" honey nut squash taste similar to butternut squash 

but are slightly sweeter. They cook quickly in 20-30 minutes: simply 

cut in half and bake at 400 degrees to perfection. You may substitute 

them for butternut squash in recipes. 

Butternut Squash is a more watery squash. It has a fine-textured, 

deep-orange flesh with a mildly sweet, nutty flavor.  

Carnival Squash have hard, thick skins and only the flesh is eaten. The 

yellow meat is similar to sweet potatoes and butternut squash. 

Delicata Squash is an heirloom variety that has had a fairly recent 

reentry into the culinary world. It was popular through the 1920s, then 

fell into obscurity for 75 years, possibly because of its thinner skin, 

which isn't suited to long-term storage and transportation.  It has a 

creamy pulp that tastes a bit like corn and sweet potatoes. The thin 

skin is also edible. 

Spaghetti Squash is a novel variety: when cooked, the flesh Carnival 
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Squash storage tips 

• Store whole squash, unwrapped, in a cool (40-50 degree), dry, 

dark place with good ventilation for up to 2 months or longer. A 

garage is great if you don’t have critters! 

• Wrap cut pieces of winter squash in plastic wrap and refrigerate 

for up to 5 days. 

• To freeze winter squash in chunks, peel, gut the strings (roast the 

seeds if you like), and cut it up. 

• Freezing puree works well. Cut in half, roast until tender, then 

scoop out and puree. It’s best to drain puree to get out excess 
water. Line a colander with overlapping filters, scoop in the 

puree and set the colander in a large bowl. Cover with plastic 

wrap, and drain overnight in the fridge. Freeze in 1- to 2-cup 


