for an extended perlod aft i fall. Acorn squash bwarmlldly
sweet squash with orang een-black skin. It has heav;"*nbbmg._.m

and is acorn- shaped. Squash hav high IWamm A and sorl\vﬁx

vitamin C, folate and potassul"r;I

e o -

To store: Store iﬁka cool, dry, dark place at around 50 degr
sure they do not freeze. Under the best conditions, they sho ceep for 3-4
months. They get sweeter in storage as the starch converts to sugar. Once
cut, you can wrap them in plastic and siq_lre them in the refrigerator for 5 to
7 days. ; ' ; T s

Substitutions: Winter squash can be use #h any recipe that calls for
pug\pkln' It can also be used mte‘i’oganqeably with other winter squash.
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To uﬁe To bake,-l%llcel :
faced16wn ol,f éqq 2 she of water to pan. Bake at 400
degrees for i : e soft and startlng to

. b [JQ.Wn sugar, maple
syrup, seasonmg o g ] oil Squash or steam it.

 SC _ | or'puree it. Then pour it into ice
cube trays and freeze. Pop the frozen cube HEG.freezer Ziplock bags.
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