-6

FBQ)TIE\iS{{
Summer Squash (soft sking) - wash, remove stem and blossom ends;

cut into cubes of slices. Cook,;"

covered, in 2-4 T. water

with t-2 T. buttier, sall, and pepper («r 5-10 min. or it d
Just tender. Summer Squash may be fried or french fried.
Winter Squash (hard skins) - wash, cut into halves or individual
servings; remove seeds. Bak cut portions uncovered if
a crusty top is desired or covered in baking dish or
wrapped in foil for a soft topo. Bake in 350 - 400 deg.
oven for 30-60 min.
Sguash Souffle
1% 1lbs. vellow summer squash
1 small onion, chopped 2 eqgys, beaten
1l ¢c. . medium white sauce 1 . bubttered crumbs
% ©. grated cheddar cheese 4 1. grated Parmesan cheese
Wash and cube squash. Cook Sguash and onion in very little
boiling salted water. Drain well. Combine with sauce, cheese,
and egygs. Place in buttered baking dish; sprinkle with crumbs
and Parmesan cheese. Bake in 350 deg. oven for 20-25 minutes,

Sguash Provencal

3 medium zucchini (thick slices)

% c. [lour !
S & P L
4 T. salad uvil 2
3 T. pickle relish

1. grated Parmesan cheese
C. sour  cream
firm tomatoes, sliced

Dredge zucchinl slices in seasoned flour. SaukE 18 3 9. il
about 4 minutes. Grease a shallow baking Jdi:h wit: remaining
1 T..0il. Place half of squash in dish; top with relish ang

half of cheese. Add rest of syguash;
with tomato slices.and sprinkile with

spread with cream. Top
rest of cheese. Bake in

350 deg. oven for 20 min. Brown quickly under broiler.

California Yucchini .
1 medium onion, sliced 4
1l clove garlic, minced 1
% c. salad oil S
2 1bs. sliced <succhini

Saute onion and garlic in oil. Add
until tender. Sprinkle with minced
cheese before serving.

firm tomatoe:, cut up
green pepper; chopped
& P

rest of ingredients. Cook
parsley and grated Parmesan



succhini

Trim ends

in water

zucchini

melted butter
chogp ad celery
chopped onion

O halve

10

sguash;
min.
stells

lk)flhj
Oor until barel

7 C. minced green pepper

6 slices bacon, fried Crisp

< 7. chopped pPimento

3/9 . shraodded cheddar cheese
» C. butlLered broead crumbe

hwise.
Yy tender;

Simmer
drain.

squash halves
SCoup outk puln

Leaving intact. Drain pulp; chop and season with 8 & p.
Brush shells wit th butter anag Stascn with S & p. Saute celery,
onion, and green peppere in remaini g bubter until tender; season
Comolnv Pulp and sauteed vegetables; place in she 1ls upl1n le
¢ach with crumbled crisp bacon, pimento, and Puwoav- top with
Crumbs . Place under broiler to brown crumbs.  Bake in 250
dege -oven 10-25 m L. Lo fheat through.

Orange Squash
2 C. cooked or baked squash 2 T. brown SUgar
2 be osalt L/3 . vrange juice
2 T. melted butter 4 C. finely chopped pecans
Mash sqguash. Adg rest of ingredients except pe cans. Spoon into
a buttered l-gt, baking disgh. Fop with pecans. Bake in 350 deg.
wven for 20 min.

Baked Acorns
2 small acorn squah 4 ¢. brown sugar
wator dash of nutmeg
3 ©. grated 2eled apple 2 T. butter
5 t. salt
Halve acorng; remove seads., Place cut side down 1n udklﬂ’
dish COPtd_QlHH 4-inch of water. Cover; bake in 3°.0 deg. oven
for 30 min. or until partldl1y done. Remove from oven; turn
cut sida:, 5 i1l with apples; sprinkle with salt, sugar, and
nutmey; dot wiLh butter Bake, uncovered, in 350 deg. oven

until apples

and sguash are

SpPicy Zucchini Fruit Bread
3 egys
1l c. salad oi1l
2 ©. sugar
Z & PANLTILA
2 ¢. shredded Zucchini
L B: OFush.el pPineapple, drained
3 c. fiour

tender {(about

PR

Cal

30 min.)

2 e B:S.

T T, Salt

¥ . BB,

1% bs ¢lunamon

3/4 . nutmeg

1 ¢. nuts, chopped
1L ¢. raisins
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Beat togetbther eggs, oil, sugar, and vanilla until thick and

{5
foamy. Stir in zucchini and pineapple. Combine dry ingredients,

nuts. and raisins; stir gently into-creany mixture. Bake in
two greascd and [loured 5x9-inch loaf pans in 350 dey. oven
for one hour. Cool 10 min.; remove from pans; cool on rack.

Sguasii Pie

1-3/4 c. strained, cooked squash

L . =alt 1 t. cinnamon

1% ¢. milk L t. nutmeg

3 eqggs % t. ginger

1 ¢. sugar L 7', meited butt.r

Beat all ingredients togother., Pour into a pastry-lined
9-1inch pie pan. Bake in 425 deg. oven for 45-55 minutes.
(Mashed cooked sweel polatoes or yams may ber used in place
of squash.)

ypaes of Sguasiy -
i. White Suallop 5. Butternut
Z2.. Cocogelle b. Hubbard
3. Straight-neck 7. Buttercup
4. Acorn 8. Crookneck

Pumpkin & Squash Coohory

Gladys Schulze Sepb. 17, 1986
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