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Preservm Summer Squa_sh

(Zucchlm & Yellow Squash)

: - Prep aratlon Optlons.
_-\/ Shced squash g ' v" Squash shce:s
-..( Diced squash. i v Squash spears
v Shredded squash ' : v’ Squash chunks
\/ Zucdmn halves or churﬂc.s AR v Relish .
v" Best overall preservatlon meﬂmd : + Shelf stable for 1-3+ years

‘for plain summer squash v v No electricity required :
v Excellent flavor retention v Retains good texture when plckled
v Flexible batch'sizes -~ . v Excellent flavor preservation™ 4
-\( Ideal for baking, cooking, and {:a‘;serdes i L7 IdeaI ]ong—term storage method
‘( No.canner required & v/ Safe water bath canning mefhod
.+ Disadvantages: -+ when properly acidified -
:x_Texture softens after thawing - . Dlsadvantages.
X Notsetle orirehening || Repres anegrne

T Reiate. o 3 Flavor changes due to p:c:]-dmg

x Requires freezer space & R uires jars and
X Requires electricity . = jars andp g :
')( Must blanch slices and chunks gshreddad = __Storage life: 1-3+ years shelf stable .

opnonaldependmg on-use) e -+~ Best quality within 12-18 months. - - f
*-'Stc)rage lle' 8 12 r'nﬂnﬂ"ls ﬂ:n‘ b&t quallty i - " : i

v e Overall Preservanon Ratmg -
= Freemng v Excellent | Pickling v Excellent :
: Both\ free.zmg and px;klmg & water bath canning are excellent ways to pr&serve

- summer squash prowdmg opﬂou"rs ﬁ:Jr ﬂamr texture, sn:ie cﬁ;heswﬂ o ] :
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