
Ways to Squash

hubbard Squash
These guys are enormous and 
have a nutty, buttery taste 
when roasted. Great for big 
family celebrations!

Delicata Squash
Creamy pulp with a sweet 
potato taste. Great stuffed 
and baked at 425F until flesh 
is tender.

Acorn Squash
Perfect baked or 
roasted, they have a 
bowl shape when 
halved, making them 
perfect to stuff. 

Kabocha squash
Sweeter, drier and less 
fibrous than other winter 
squash, it's got the texture 
of chestnut and a taste 
between sweet potato and 
pumpkin. Wonderful roasted 
or in soups. 

For more delicious recipes and tips, visit:
Butternut squash Steak: https://thesweetpotato.ca/sweetmeals/butternut-squash-steak/
Roasted Maple Delicata Squash: https://thesweetpotato.ca/sweetmeals/roasted-maple-delicata-squash/

Butternut Squash
The most versatile squash! 
Sweet, nutty and 
easy-to-peel makes the 
butternut a go-to. Perfect 
for soups.

Spaghetti squash
Cut in half and bake at 
400F cut-side down for 
about 40 minutes. Serve 
long yellow strands as you 
would spaghetti noodles!

buttercup Squash
One of the sweetest winter 
squash, but also dry. To bring out 
the moisture, steam or cover to 
bake. Roast the seeds as you 
would pumpkin for a delicious 
snack!


