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GUIDE TO HARD SQUASH

• Most popular hard squash variety
• Orange flesh
• Versatile in cooking, roasting
• Ideal blended for soup

• Pale, orange flesh
• Relative of Acorn & Sweet Dumpling

• Yellow flesh
• Tastes like a sweet potato
• Edible shell - no peeling needed!

• Small and round like an acorn
• Sweet, slightly nutty vegetable flavored flesh
• Versatile in cooking, roasting
• Packed with fiber

• Looks like a small pumpkin
• Sweet, orange flesh

• Like a mini-sized butternut
• Flesh is much sweeter and has more 
   squash flavor than butternut

• Japanese variety
• Orange exterior, yellow flesh
• Nutty & sweet

• Mild & sweet flavor
• Flesh comes out like pasta strands when 
  cooked - hence the name

• Mildly sweet
• Tender, orange flesh

• Gets its name from its unique shape
• Use as decoration, soup bowl, or a floral 
  arrangement

• Cross between a Kabocha and Butternut
• Ideal halved and roasted
• Flavor is sweet, creamy, and nutty
• Smooth texture

• Green skin
• Sweet & creamy orange flesh
• Kabocha aka “Japanese Pumpkin”

BUTTERNUT

CARNIVAL

DELICATA

ACORN/GOLDEN ACORN

GOLDEN NUGGET

HONEYNUT

RED KURI

SPAGHETTI

SWEET DUMPLING

TURBAN

KOGINUTBUTTERCUP & KABOCHA
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FUYU PERSIMMONS

HACHIYA PERSIMMONS

APPEARANCE:
Short, flat and squat, with light-orange skin

WHEN’S IT READY?
Sweet when picked, can be enjoyed right away 
crunchy and when soft

HOW TO EAT:
Rinse, remove leaf calyx, slice for a sweet fall spice 
snack or chop to add to a fall fruit salad of apples, 
pears, pomegranate arils and grapes

APPEARANCE:
Cone-shaped with bright-orange skin

WHEN’S IT READY?
Must ripen at room temperature to a soft, 
gooey state before eating, baking, or cooking

HOW TO EAT:
When soft, rinse, slice the top off, spoon out the pudding like 
flesh for a sweet snack or to use as an ingredient in baking

HEADS UP!
Hard, unripe Hachiyas, are full of tannins and are so 
astringent that they’ll draw your cheeks and lips to a pucker

ALWAYS 
READY TO EAT

FIRST MUST 
RIPEN TO SOFT

PERSIMMONS GUIDE
PEAK SEASON IS OCTOBER AND NOVEMBER




