Tidbits about Squash Varieties
Special Thanks to Mommsen’s Produce Patch for donating the varieties we are looking at.

Neck Pumpkins are used for commercial canned pumpkin because it provides more “pumpkin” per acre.  The neck is all flesh with a small amount of seeds located in the wide end.

Speckled Hound are very nice to look at, but best used ornamentally since they are not a “tasty” squash by any stretch.

Star Acorn have a bright yellow or white ring around the stem.  Just another of the many acorn varieties and just as tasty.

Spaghetti is called this because the flesh is stringy, resembling spaghetti noodles when it is scraped out.  

Stripetti as you might guess, are like the “spaghetti” squash in flavor and appearance…well, almost appearance.  They have stripes!

Red Warty Thing is an offspring of Red Hubbard.  It has a finely-textured sweet flesh and is generally prepared and served as Hubbard squash would be.
Hubbard are often used in place of canned pumpkin because of their relative cheapness and dense flesh.  They are large, irregular shaped and sometimes warty.  
Pumpkins are the largest type of squash, with some varieties growing over 1,000 pounds.  Of course, these aren’t considered “edible” pumpkins but they are a sight to behold.  There are many varieties of pumpkins, some of which are considered better for pie making.  Cinderella and Sugar Pie are two common “pie-making” pumpkin varieties.
Pink Banana is another squash that can be used in place of pumpkin in pies.  The flesh is finer in texture and sweeter than your typical pumpkin.

