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What Farm to School Means for You 
The Brattleboro Farm to School Program, in partnership with Café Services, our food service 
provider, brings fresh, local produce from local farms to the school breakfast and lunch programs. 
We also facilitate and fund farm field trips and nutrition and agricultural education. This year we 
are bringing students a monthly local soup, breakfast muffin, and side dish! 

Squash, a History 
Modern day squash 
developed from the 
wild squash that 
originated in an area 
between Guatemala 
and Mexico. While 
squash has been 
consumed for over 
10,000 years, they 

were first cultivated for their seeds since earlier 
squash did not contain much flesh, and what 
they did contain was very bitter. As time 
progressed, squash spread throughout the 
Americas, and varieties with a sweeter-tasting 
flesh were developed. Explorers brought squash 
back to Europe from the New World, and like 
other Native American foods, their cultivation 
was introduced throughout the world. Today, 
the largest producers of squash include China, 
Japan, Romania, Turkey, Italy, Egypt, and 
Argentina. 

Winter squash, unlike its summer equivalent, 
can be harvested very late into the fall, has a 
longer storage potential, and still provides an 
outstanding variety of conventional nutrients. 
Winter squash has an excellent source of 
vitamin A (in the form of beta-carotene), a very 
good source of vitamin C, potassium, dietary 
fiber and manganese. In addition, winter squash 
emerged as a good source of omega-3 fatty 
acids, vitamin B1, vitamin B6, and niacin. 

Winter squash, is a relative of both the melon 
and the cucumber, and come in many different 
varieties. While each type varies in shape, 
color, size and flavor, they all share some 
common characteristics. Their shells are hard 
and difficult to pierce, enabling them to have 
long storage periods between one and six 
months. Their flesh is mildly sweet in flavor 
and finely grained in texture. Additionally, all 
have seed-containing hollow inner cavities. 
 

Varieties of winter squash include: 

 Butternut squash: Shaped like a large pear, 
this squash has cream-colored skin, deep 
orange-colored flesh and a sweet flavor. 

 Acorn squash: With harvest green skin 
speckled with orange patches and pale 
yellow-orange flesh, this squash has a unique 
flavor that is a combination of sweet, nutty 
and peppery. 

 Hubbard squash: A larger-sized squash that 
can be dark green, grey-blue or orange-red in 
color, the Hubbard's flavor is less sweet than 
many other varieties. 

 Turban squash: Green in color and either 
speckled or striped, this winter squash has an 
orange-yellow flesh whose taste is reminiscent 
of hazelnuts. 

 Pumpkins: The pumpkin with the most flesh 
and sweetest taste is the small sized one 
known as sugar or pie pumpkin, the latter 
referring to its most notable culinary usage. 
 

What is Winter Squash 

A Healthy Choice 
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Shaker Squash Biscuits 

Ingredients: 
1 cup all purpose flour & 1 

cup whole wheat flour 
2 Tbls light brown sugar 
1 Tbls baking powder 
1 tsp salt 
3/4 tsp black pepper 
1/4 tsp nutmeg 
4 Tbls chilled unsalted 

butter, cut into 8 pieces 
4 Tbls chilled vegetable 

shortening, cut into 8 
pieces 

1 cup winter squash puree 
5 Tbls milk 

These tasty biscuits can be made with any winter squash, though butternut is best. 

Directions: 
1. Preheat oven to 425 F. 
2. Whisk flour, brown sugar, baking powder, salt, pepper, 

and nutmeg in a large mixing bowl. Add the butter and 
shortening and use fingers to combine the mixture 
until it resembles a coarse meal, making sure to break 
up any clumps. 

3. Whisk squash and milk, add to dry mixture, stir with 
fork to make a soft dough. 

4. Turn onto a well floured board and knead about six 
times. Pat dough until it is ¾” thick and cut out or 
shape into biscuits. Use scraps to form more biscuits. 

5. Place biscuits 2” apart on an un‐greased baking sheet. 
(Biscuits can be shaped up to 3 hours before baking. 

6. Refrigerate until ready to bake.) 
7. Bake 14‐17 minutes until golden brown and well‐risen. 

Butternut Brownies 

Ingredients: 
1/2 medium butternut squash, 

peeled, seeded & cut into 4ths  
5 oz unsweetened chocolate 
1 stick plus 3 tablespoons 

unsalted butter, cut into 
tablespoons 

4 large eggs 
2 cups sugar 
1 1/2 teaspoons pure vanilla 

extract 
1/2 teaspoon kosher salt 
1 1/4 cups plus 2 tablespoons all-

purpose flour 
3/4 teaspoon baking powder 

 

A deliciously healthy twist on a favorite everyday desert. 

Directions: 
1. Preheat the oven to 375°. Pour 1/2 inch of water into an 8-inch 
square baking pan. Add the squash, cover with foil and roast for 1 
hour, or until tender. Turn down the oven temperature to 350°. 
Drain the squash and puree it in a food processor; you should have 
1 1/2 cups. 

2. Lightly butter a 9-by-13-inch metal baking pan and line the bottom 
with parchment paper; butter the paper. Bring 1 inch of water to a 
gentle simmer in a small saucepan. Set a medium heatproof bowl 
over the saucepan and add the chocolate and butter. Let melt, 
stirring frequently. Set aside and let cool slightly. 

3. In a large bowl, beat the eggs with the sugar, vanilla and salt at 
medium speed, until pale and thick, about 2 minutes. Beat in the 
melted chocolate and the squash. At low speed, beat in the flour 
and baking powder. Pour the batter into the prepared baking pan 
and bake for 25 minutes, or until a cake tester inserted into the 
center comes out clean. Transfer the pan to a wire rack and let 
the cake cool completely before cutting into squares. 

 


