
Food Waste Prevention
keep squash unwashed, and refrigerated until
ready to eat
Freeze squash to last longer, it can be thawed
and used to make easy zucchini bread
When choosing squash from the store, be sure
the skin is tender and unblemished

summer squash are an amazing and versatile
crop grown in san diego county! it's a great
source of vitamins C and A. It is also full of
manganese, copper, folate, magnesium,
potassium, and fiber.

Fun Facts
summer squash originates from mexico and

central america. Scientists have found
summer squash seeds preserved in caves in

Mexico that are over 10,000 years old!

Fun Facts
squash blossoms are
edible and delicious!
they can be eaten
raw or cooked,
often they are

stuffed and served
as a snack!

summer squash Varieties

Zucchini
green skin with

white inside.
slightly sweet and

grassy taste

crookneck
yellow skin with

distinct crookneck.
buttery and nutty
flavor with bitter

notes

patty pan
ufo shaped squash

that come in a variety
of colors. slightly

sweeter than zucchini

zephyr
yellow top and

green bottom with
a sweet and nutty

flavor

globe
dark green and

round squash with a
mildly sweet flavor

and firm texture

healthy serving ideas

add to any
stirfry or soup

roast in the oven
with olive oil and

spices

make zucchini bread or
muffins

summer - squash



zucchini bread

Summer Squash Activity Videos

Recipe From:  https://www.allrecipes.com/recipe/6698/moms-zucchini-bread/

https://www.youtube.com/watch?v=AY55cSz_HdU

3 cups flour
1  tsp salt
1 tsp baking soda
1 tsp cinnamon
3 eggs
1 cup vegetable oil
1 1/4 cup white sugar
2 cups grated zucchini
1 tbsp vanilla
1 cup chopped walnuts (optional)

Ingredients

grease and flour 2 bread pans and preheat oven to 325 degree
Fahrenheit
mix dry ingredients in a bowl
mix wet ingredients, then combine with dry ingredients.
Stir in zucchini and nuts until well combined
pour batter into pans
bake for 40-60 minutes

Instructions
1.

2.
3.
4.
5.
6.

Scan This QR Code to watch a
Summer Squash recipe video!

Scan This QR Code to
watch Zucchini Time Lapse

video!

https://www.youtube.com/watch?v=Mehz7tCxjSE


