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CAROLINE DEWAR - “mer (nr suft—skmned) and wmter (m- pensha’ble and shnuld be rsfnge:rated in :.—1 plastlc bag for no etable — yﬂu wnuld be hard-' |

O '-'3'-‘1'.._' C orrespon et ,. hard-skmned) varieties. . 1 - more than.five days. It can be prepared using a variety of - pressed to find another food which - -
__’. _.f;_“ i ' —— ‘Summer squash have thin, ed1ble skms - -_’methnds mcludmg steammg, hakmg, sautemg ancl demp-fry- could be used successfully n sweet'_"- |
: ' or savoury recipes, at breakfast '

Squash whlch are members of the and soft” seeds. The tender flesh hasa - ing.

" .. gnurd famlly, are: natwe ‘to the Western” hlgh ‘water cnntsnt ‘a-mild flavour and'- Winter squash have hard, thmk skins and sceds The deep - lunch or dmner and.in any cuurse' |

ShEn ) _l-!_emlsphcre They ‘take: their name from " doesn’t: require: a. lﬂng cuukmg time: . yeiluw to. orange “flesh is- firmer than that of the summer - of a meal. _ ]
g :"-f';"-:_’-_}-fﬂ’%:-"'..'-"":-ffNarragansett indian word rneamng Snﬁ-sklnned summer- squash are cnnssd—.-ﬁ;" squash and therefore rcqmrss lsnger cooking. North America . The three recrpes bElDW demﬂn— o

_—

Y 4;.‘5_{2"5:3“__:r.-'j'-":."'“somethmg green.’: - F e T s ‘green’ ‘in:-the’ sense -that - thsy are ‘is home toa great range of winter squash mcludmg butternut' strate the versatillty of the squash ot e
w There.’ are' :’nany dlfferHt calnurs pzcked before thsy are’ fully mature:. buttercup, acorn, pumpkin, turban and hubbard: - - . ° . You’ll have to try one’ (nr all) 7 Rk
shape:s and sizes of squash grown -in- ;- - The:most w:dely available vanstles {}f “The bright yellow’ spaghetti“squash has stringy flesh that___ them to_experience its delicious
HEGEieR * North= Amerma “bilt" for:the ‘cook- the summer squash are crookneck; patty pan '- saparatss into spaghetti-like strands when baked. It is a deli- - ﬂavnur Enjny! S e R i

IHGST 1mpurtant dwmmn is: betweﬁn sum- and zucchlm Summer squasb is: very cmus vegetable which can-be incorporated into @ variety of -
AR - . pasta or rice dishes.. Though most varieties’

“are available year round, winter squash 18 ': ; P | C k ’ ng

best from early fall through the winter.:

Choose winter squash whlch are heav; th e pe rfec t

ﬁ::rr their size ‘and.have a hard, deep--

oy g —{ e

i __,--‘;cnlr:::ured rmd, frse of blemishas or. mﬂid}r |
| .spots. The hard skin of a winter- squash.i--; pu m pk I n
& 1 protects the flesh and allows it-to be stored..:- ;
% | longer than summer ‘squash.- It does not | '_{,
=l require’ rafngeratmn and can:be keptiina - |z
g cool, dark -place for a’ mnnth or- I'l‘lDI'E: E
.| dcpending.on the. varlety Tas g

. Once-. the 'seeds . are” remﬂved, wmter :
~squash can  be: baked, steamed -or sim- -
~ mered. Sinaller squash may be halved ‘to
“bake in their skins with.a topping ofibutter..
and seasﬂnmg, sften wnh brnwn sugar an-:l, :
Mnst wmter squash alsn pures well mak-
mg a gnnd foundation ﬁ::r suups as. well as .

sweet pie flllmgs e
Squash 1S..an- extremely versatﬂs veg-.__

When Iﬂﬂkmg ﬁ:-r a psrfect'j; 1L
pumpkm fora‘Jack:OLantern, i~ s
peap]c should: chnnse one that | = 7
‘has-a thick wall,'is deep. orange | -
.in_ colour. and shmy and has a '} = -
| ‘ood: stem, “said the: head" pro-:ps.
- itk e -duce. buyer for The Garden Bas- | © .=

:: qua ‘.%Versa ﬂﬁifﬁﬂiﬁﬁﬁsbm | ket and. Ccme]]a Fine Foods." 7]+ 0

s Anabpetiveratap. v You:| If-.the wall caves: in easﬂy;_; T
Ranc “when _the pumpkm 1is: gent[y-’-
pressed, then the; vegf:tab]e has a R
thm wall, said Joseph Comella. "] 25
R i S > _ BT = The shme shows the: freshnass L
ZUCCHIN! CASSEROLE '“-f;'? e e A e } I/Z rsp (2 an) each cmnanmn mmneg, gmger" = Fﬂf;i]]ig?ﬁgk?ug;ﬁi lfslsdil}llg__
l2.1sp (2 mL)- salt. Tt SR drated) while: the ‘deep ﬂrange "

ol
i:'.
3,

Y o A 6 medmm zucchm.f. .shced raw. and unpeefed R e an e R0 R AR e
T .’I‘ - _'.,.." £, .- o YR o P e gl : T e, g 2% 1.5 !1.';‘;:"' AP .

;13 thspi(50 ‘mL) melted butter, or mar garqi R e e e T garmsh Whipped cream’..: - . vt sl s | colour shows quality. Sl
AR R T jﬂ_ﬁgsp 6] Q_:FH.L) all—purpase flour: ‘l"f-‘: A R -, Crust: Melt butter-in 53“‘33?3“ St“' in gm- 1 With a* pa]e cnlnured pump-f '“
SRR RN b b 3 iarge r@:ﬂames Pee!ed ana’ chapped S S SR g N Sl ] gﬁmﬂﬂp crumbs..Press into ““gmase‘j X9 L kin, “there is'a high pﬂssabtlity
§ e s ARl GRS R e Lonion, d:ced i i (22 X-22 cm) Pan* Baks in, 350“ oven fur 10-;: that' it will break down (faster).”
Qi A I ]9 0z ('5 40 mL) can fﬂmataes dramed ana’ 3 S;’””ﬂfs d‘“‘m’ i v -;_-3- mmutes % el o | Hawng 5 gmd stem’ anﬂws
RS _chﬂpped Caiin ; beP (30:inL). b”“‘” L N O Flllmg Be:at crcam cheese and sugar togsth-:_'j o L the carver to get the top. fo eas-- 3
& ] ‘green pepper seeded ana’ chupped 4 cups (1 litre) stock, vegerab.’e _”*’ .m’ ”CkE” er. Add.eggs, one at a time; beat:ng well after' B 'jer [t is not, however;-a means
- S R | wnaf[ onion, peeied and ck'{:f;::;t}ed “1/2:cup ( 100 mL). W"”fe wine SR sach addition. Mix.in remammg mgred:ents i to pick up, the pumpkm

- (O N G AN .2 !bsp (30.mL) bi andy - -+ .- : Pourover crust. Bake in 350°.oven for 50to o B “Never plck it up by t ths Stﬂm S
R | f' LISP 5 mL) Sﬂlt e T s L cup (250 mL) whipping areani’; i o 60 minutes or until firm, Chill: - = - R 1 'If the stemis dry, it can’t handle. | .«
B T ] I tbsp (15 mL) brown sugar 2 3 A”ﬁ” p ears, p EE!Ed,“_"md dmed 5 “Garnish with WhlPPEd cream SE‘W&S 12 N L the wmght ﬂf the pumpkm and 1t REEL
ERCE R | ]bay Ieaf - A : S‘”” -pepper,. nutmeg: - | | Th:s freezeswell. - & 500 o ey will snap.”: "~ o [
- SRS AR Hsp (5:mL) rosemary 2 ~ Melt butterin Jarge Skﬂlet QTSUUP P‘}t Saute .SQUASH & ONION APPETIZER B 1 You: Shﬂuld use bnth hands R

| e o+ onion “and “shallots until transparent ~Add:. Use 2 to'4. sweet dumplmg squash, 2 tbSp :‘.- -1 and pick the. pumpkm up by the

| ,,, oo TR dasp (5 ml). rhyme ':.-_j A . f f‘
T e R frsp (5 i L) a:egana, R R squash md,?@m and saute ﬂl‘ a GW mnre nlwe {}Il 4 Shcgd unlgng b4 tbsp of. water 11. jbnﬁﬂm i j _

1/2 15, (2 mL) pepper, ﬁeshiy gmund mmutes tbsp of s soy sauce 1/3 cup of ranch-style sa!ad." ~ ' A" healthy : pum km should o i
Bl iy be(ZSO g);ﬁ?y mushrooms, shced i Add the white wine and stnck tn thc SkIHEt  dressing; S tsp. balsamic vinegar, 2 tbsp of | lastat least}; ,Eumﬁ' o sl e ey
(- o N bread crumbs, ‘butter, gra!ed cheése - (old. or and bring | to‘a boil. Gﬂ“ﬂY boil. 5““?’ on medi-- frcsh parsley, plus salt and pepper. . R oy Pesple should leave 1t un{:ar-- B

sl medium - cheddar,: Pﬂf mesan, fnﬂzzareﬂa _ * uniheat (stirring occasionally) for 20°t0 30 -  Slice tops off squash and.scoop out and dis- J | ved in‘a cool place. A garage is [~ ©
s ik yau"p're fe 5 s i w2 minutes. Réemove from. heat. Purse the snupm csrd seeds Place tops and squash:in water in ideal’ ‘but a - éovered. pnrch
W A Preheat oven'to. 350" F (180 C) Place zuc-—' a Pmcegﬂm until’smooths: & oo - baking pan cnvsr t:ghtly with foil: Bake in J - (wherc frost'can’t get: at it);:is’f - F
{ . . Qchini in'a‘greased 9" X 13%(3.5 L) casserole. ;. Return soupto Pﬂt and b"“g baCk t“ a b”" 350 degree:oven or.until squashare tender. -} | ‘adequate as well, said Comella. . f =
con e eAddflourto butter: and-stir.until blended. Add R“d““e heat:and stir in: whippingcream. ‘and . “Inlarge; frypan, heat. oil and.add chopped . § - |. . Comella suggcsted carving:|*
T orn o) tomatoes,  green' 'pepper;-onion_and garln:: to brandy. Season totaste with'salt, pepper’ and onions; cook until onions are translucent Add- g | the “pumpkin a'maximum of. _two' e
oaiarn e T butter mixture plus,seasonings. Stir to:mix;::: __.““tmﬂg Garnish.soup with pieces of P""“ water‘and s0y. sauce to’ pan;. reduce heat and . | or three days. before Halloween. .
. &0 SR UAdd mushrooms, and ‘cook:for'5 mmutes. 5 PUMKPKIN CHEESECAKE cou}»_c__l{) minutes:longer, stirring occasionally. “§ | ““The - longer it’s. carved,- the;
ERRY e | Pﬂlll' vegétables over zicchini. Cover top WIth <A dehcmus reclpe f’rom andland 0ntann ' Scoop. out. cooked squash. from' shells and § - |. more it will dehydrate” and sta_r_t
b w0 i obreaderumbs: Dot lightly: wnth butter or. mar C“’“ P W 2 i tops lcawng l/4-msh thmk shell set asuie |0 break down, he said, ... --‘.-
TN 'gﬁriﬁs and/or grated checse: Wt ;'/4 cup (50 mL) bu!rer or ma{gcgrj{fggz ety nne chells et S d B e Comel!a suggested ps0ple use
b Bakc uncoyered, for 45 mmutes. s g "11/4 cups (300.mL) gingersnaps, cr ”Sh""d “Combine: Cﬂﬁkﬁd squash 2 bt and mash | 2 battery-powered - hghtbulb i
Cor i et i SQU ASH AND. PEAR S oU P Fl!hng 2 3-02 pkgs (2 250 g) mﬂ Cream add chﬂpped onions, dressing; vmcgar and: instéad nfa candlc bccausc “_ S
e ,"*E :~-Fﬂr a spnmal ‘meal; servc the saup m hol i“Cheese: 5 B *.,j*:, 3 . parslc.y Add sa_l_tr_and pepper to taste-and Chl“ Ysafer v inerky ¥ g: % ”
s lowed out squash bowls: " 1eiis 47 2”:’? f‘ﬂ’ (] 50 "’L) 3f “"".I.“f‘?? 5"3"" e 00 S5 Just before serving, pile squash mixturc mto o 5 ,NOTE Thc Gardﬂn Baske o
i i S "’"hubbﬁ';'d squash pgg{ed fé*&agd ,.,andmz egg{}g{ge it | ,I"rrqhsgn:ved shell'and serve with cmgkem _garhci___ - | has'a 605 PﬂU“d P_l!f}"Pkm and a:-
S T 43 ;hopped W ’ TR T T ’:2/3 ‘EHPS (_400 "'L) P"’”Pk‘"f’"" ee i SV toast or vegctables for dipping.i & i 5w 50 pound Z“mh"'“ L on }‘fSPIﬂY o Ao
3 ":5?’_‘5?*3}:?' t‘F?'"*ﬂ"h e ""-’-—"'u"#" o a-‘*ffu e ..‘-‘,;'-'-?*g.fs?;* .: AT E ;""* ;.? e e f'f.st..,-._ﬂ%, :;i;:_m*;}r;:-m- 'I".Z"ﬁ.??’“'fﬂ"."‘.‘“ *.:-.n '. S SRt ".. TS IS 'é-n:.;r.-;;;'-is;sfb;ﬁr ,;_;,.!.13;‘;‘.- -_
e e e e s M S S R I R R L R e g S e i e e b e e SR L




