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Probably one of the most diverse group of  vegetables would have to be squash.  Just look at the variety of shapes, sizes and colors…  zucchini, crookneck, butternut, acorn, pumpkin, spaghetti, and hubbard are just the varieties we commonly see in Wisconsin.  


In North America, squash are grouped into summer and winter varieties.  Summer squash are those that are harvested as “immature” vegetables, which means they are harvested when their skin is still soft and the fruit is rather small.  They include zucchini, patty pan and crookneck.  


Winter squash means they are harvested as mature vegetables, typically, the end of summer.  Due to their late harvest, their skin is harder making them less likely to spoil. The name “winter squash” really comes from the fact that they can be stored through the winter.  Some varieties include butternut, hubbard, acorn, and pumpkin.


Squash are loaded with vitamins, minerals and FIBER!!! They also have cancer fighting and anti-inflammatory properties, and are very beneficial for your cardiovascular system.  


Even if the health benefits don’t persuade you, the flavor alone should make you want to eat them!











