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T
h

ey’ll su
ck yo

u
r leaves dry an

d can
 be rem

o
ved by h

an
d, bu

t are 
m

o
re easily co

n
tro

lled if cau
gh

t early.

Fu
ll expo

su
re 6-8 h

o
u

rs a day

• Po
u

r w
ater directly in

to
 th

e so
il at th

e base o
f th

e plan
t, n

o
t o

n
 

th
e leaves o

r fru
its. 

• Keep so
il co

n
sisten

tly m
o

ist bu
t n

o
t o

verly w
et.

      >
 To

 test: pu
sh

 fin
ger o

n
e in

ch
 deep in

to
 so

il, if dry, add w
ater. 

• In
 su

m
m

er, plan
ts w

ill n
eed alm

o
st daily w

aterin
g.

WATER

• Su
m

m
er squ

ash
 n

o
rm

ally m
atu

re in
 35-45 days. 

• H
arvest squ

ash
 w

h
en

 th
ey are yo

u
n

g fo
r best flavo

r - lo
o

k fo
r  

   squ
ash

 th
at are abo

u
t 4-6 in

ch
es lo

n
g an

d abo
u

t 1.5 in
ch

es  
   th

ick, depen
din

g o
n

 variety.
• To

 h
arvest, u

se scisso
rs o

r sh
ears to

 cu
t th

e stem
 ju

st abo
ve th

e  
   fru

it. A
vo

id tem
ptatio

n
 to

 break o
! th

e fru
it, it do

esn’t alw
ays  

   separate clean
ly. 

• Rem
o

ve fru
its as so

o
n

 as th
ey are ripe to

 avo
id h

avin
g th

em
  

   take m
o

istu
re an

d n
u

trien
ts fro

m
 th

e plan
t.

HARVESTING

Squ
ash

 can
 be sto

red in
 a co

o
l lo

catio
n

 fo
r 2-3 days, bu

t is best eaten
 

so
o

n
 after h

arvestin
g. 
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• Yo
u

 m
ay h

ave to
 h

an
d-po

llin
ate th

em
! C

h
eck o

u
t th

is in
fo

rm
ative  

 
   video

/gu
ide. Yo

u
 can

 be a m
atch

m
aker fo

r squ
ash

!
• B

ecau
se w

in
ter squ

ash
 h

ave a lo
n

ger m
atu

rity tim
e, yo

u’ll w
an

t to
  

 
   lo

o
k clo

sely fo
r sign

s o
f fru

it develo
pm

en
t an

d step in
 to

 po
llin

ate if   
   n

eeded, befo
re yo

u
 m

iss yo
u

r ch
an

ce at delicio
u

s squ
ash
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• Keep so
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sisten
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      >
 To

 test: pu
sh

 fin
ger o

n
e in

ch
 deep in

to
 so

il, if dry, add w
ater. 

WATER

• W
in

ter squ
ash

 n
o

rm
ally m

atu
re in

 80
-120

 days, an
d can

 be  
   plan

ted o
n

ce so
ils w

arm
 in

 th
e sprin

g. 
• W

in
ter squ

ash
 h

ave a h
ard, pro

tective w
h

en
 m

atu
re - do

n’t  
   h

arvest befo
re th

is h
as a ch

an
ce to

 develo
p.

• W
h

en
 ready fo

r h
arvestin

g, w
in

ter squ
ash

 sh
o

u
ld be fu

ll co
lo

r  
  (n

o
 green

 pu
m

pkin
s!) an

d th
e vin

e w
ill be startin

g to
 die.

• U
sin

g sh
ears/kn

ife, rem
o

ve th
e fru

its w
ith

 th
e stem

 attach
ed.

HARVESTING

Sto
re in

 a co
o

l, dark, dry lo
catio

n
.
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N
O

T
E: W

in
ter sq

u
ash

 are so
-called

 b
ecau

se th
ey are h

arvested
 at th

e 
en

d
 o

f th
e su

m
m

er an
d

 gen
erally sto

re b
etter th

an
 su

m
m

er sq
u

ash
 - 

th
u

s m
akin

g th
em

 m
o

re available to
 fo

lks d
u

rin
g th

e w
in

ter. Yo
u

 actu
ally 

plan
t th

em
 in

 late sp
rin

g!


