
 

 

Butternut Squash 
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This week’s CSA 
share contains:  

 

• Bok Choy 
• Golden Beets 
• Easter Egg Radishes 
• Butternut Squash 
• Assorted Summer 

Squash 
• Cantaloupe 
• Bell Pepper 
• Okra 
• Old Fashioned Sweet 

Corn 
• Assorted Cucumbers 

 

 The butternut squash is a member of the gourd 
family in the Curcurbita moschata species and related 
to the pumpkin. Squashes are derived from wild 
squashes that grew in Mexico and Guatemala over 
10,000 years ago. 
 Native Americans use to believe that squash was 
so nutritious that they would burry their dead with 
squash for them to eat in the after life. They also 
would eat just the seeds out of squash to promote 
fertility.  
 In the 1940’s, Charles Leggett developed our 
modern day butternut squash. He crossed a 
gooseneck squash with some other varieties of 
squash, like hubbards. He eventually created what we 
know call butternut squash. He named it that because 
the squash was “smooth as butter and sweet as a nut.” 

“You know, when you get your first asparagus, or 
your first acorn squash, or your first really good 

tomato of the season, those are the moments that 
define the cook’s year. I get more excited by that 

than anything else.” 
 

~Mario Batali~ 
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Here is a recipe that incorporates bell pepper, corn and butternut squash from this weeks’ 
CSA share! 

Mexican Butternut Squash and Corn Sauté Burritos 
 

Total Time: 30 mins.      Servings: 2-4 
 

 
 

Ingredients 
  2 Tbsp. vegetable oil    1 Medium onion, chopped 
  1 Garlic clove, chopped   1 ½ cups fresh tomatoes, chopped (or 1 can) 
  1 Green pepper, seeded and diced  2 ears of corn, cooked and cut from the cob 
  ½ tsp oregano     ½ tsp. cumin  
  Salt and pepper to taste   tortillas 
  1 Butternut squash, peeled, seeded, and cut into ¾ inch cubes 
 

Preparation 
1. Heat oil in large skillet over medium heat. Add squash, onion and garlic; cover and 

cook, stirring once or twice for 5 minutes.  
2. Add tomatoes and bell pepper. Cover; reduce heat and simmer for 15 minutes. 

Add corn, salt, oregano, and cumin. Cover and simmer for 5 minutes or until 
squash is tender.  

3. Increase heat to high, uncover, and cook until most of the liquid has evaporated. 
4. Serve with warm tortillas. You can even cook up some beef or chicken to add to it! 

 
 

 


