
 

 Squash was originally found in Mexico and other portions of 
Central America. Summer squash varieties include zucchini, crookneck, 
magda zucchini, pattypan, straightneck and more. There are various 
shapes, sizes and colors of summer 
yellow. These squash can grow as quick as 1 inch per day, and are 
considered a fruit since it contains seeds and the plant flowers. Summer 
squash have a crisp and tender skin, with mildly sweet 
and nutty flesh. 

 

Summer Squash

Easy Sautéed Squash

- 2 summer squash of  
choice 
- 2 tbsp olive oil 
- salt and pepper to 
 taste 
- 1 tbsp minced garlic 
 

1. Dice the squash into bite sized pieces. Heat 
the oil and garlic in a pan over medium heat. 

2. After a couple minutes,
and pepper. Stir every couple minutes until 
the squash is tender and starting to brown.

*Also great with a squeeze of lemon!

Curried Grilled Summer Squash & Eggplant

- 1 eggplant, cut into 
 1 inch thick rounds 
- 2 summer squash, 
 cut into 1 inch thick rounds 
- ¼ c sesame oil 
- 2 tbsp curry powder 
- salt and pepper to taste 
- 2 tbsp basil, chiffonade 

1. Turn grill to medium high heat. Rub the 
vegetabl
sprinkle with curry powder, salt and 
pepper.

2. Grill until slightly charred, about 6 
minutes per side.

3. Sprinkle with basil to serve

Parmesan Pasta with Easy Sautéed 
Squash 

- 1 recipe Easy Sautéed Squash (above)
- 4 servings cooked pasta 
- ½ lemon 
- 1 c parmesan 
- salt and pepper to taste 
 
1. Toss the cooked pasta with the juice of ½ a 

lemon, ½ c of the parmesan, salt and pepper 
to taste. Add in the Easy Sautéed Squash.

2. Top each individual serving with remaining 
parmesan. 

Squash was originally found in Mexico and other portions of 
America. Summer squash varieties include zucchini, crookneck, 

magda zucchini, pattypan, straightneck and more. There are various 
shapes, sizes and colors of summer squash, most either in hues of green or 
yellow. These squash can grow as quick as 1 inch per day, and are 
considered a fruit since it contains seeds and the plant flowers. Summer 
squash have a crisp and tender skin, with mildly sweet 

Summer Squash

Gently wipe the squash off, 
then store in a plastic bag in 
the vegetable crisper drawer. 

It should 

Easy Sautéed Squash 

Dice the squash into bite sized pieces. Heat 
the oil and garlic in a pan over medium heat.  
After a couple minutes, add the squash, salt 
and pepper. Stir every couple minutes until 
the squash is tender and starting to brown. 

*Also great with a squeeze of lemon! 

Curried Grilled Summer Squash & Eggplant 

Turn grill to medium high heat. Rub the 
vegetable rounds with sesame oil, then 
sprinkle with curry powder, salt and 
pepper. 
Grill until slightly charred, about 6 
minutes per side. 
Sprinkle with basil to serve 

Parmesan Pasta with Easy Sautéed 

1 recipe Easy Sautéed Squash (above) 

Toss the cooked pasta with the juice of ½ a 
lemon, ½ c of the parmesan, salt and pepper 
to taste. Add in the Easy Sautéed Squash. 
Top each individual serving with remaining 

Summer Squash Herb Soup
 

- 2 lbs summer squash, thinly sliced
- 1 cup broth of choice 
- 1 onion, chopped 
- 2 tbsp butter 
- 1 tbsp lemon juice 
- 4 tbsp parmesan 
- handful chopped parsley or basil
 
1. Cook the first 5 ingredients over medium with a lid 
on, until the veggies are tender. Puree the veggies 
using a blender. 
2. Top each serving with parmesan and fresh herbs. 

Squash was originally found in Mexico and other portions of 
America. Summer squash varieties include zucchini, crookneck, 

magda zucchini, pattypan, straightneck and more. There are various 
squash, most either in hues of green or 

yellow. These squash can grow as quick as 1 inch per day, and are 
considered a fruit since it contains seeds and the plant flowers. Summer 

Summer Squash 

Storage 

Gently wipe the squash off, 
then store in a plastic bag in 
the vegetable crisper drawer. 

It should keep for about a 
week. 

mmer Squash Herb Soup 
 

2 lbs summer squash, thinly sliced 

handful chopped parsley or basil 

1. Cook the first 5 ingredients over medium with a lid 
until the veggies are tender. Puree the veggies 

2. Top each serving with parmesan and fresh herbs.  


