- Family -

Cucurbitaceae

SOUASHES

Latin name

Cucurbita pepo
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These vegetables all have a mild flavour,
with a pronounced taste of chestnut and a
thick and partcularly creamy flesh.

Origin:

between America and Asia

Breton name

Koulourdr
1-SOWING 1 Blue Ballet squash (80 g shavings/person)
20 cl olive oil
200 g coarse salt
Chilli pepper
o ‘1 25 g rolled oats
A blg famlly ! 50 g shelled squash seeds

1 egg white
10 g honey
Fleur de Sel (flake salt)

Squashes form part of the
Cucurbitaceae family, with no less
than 8oo species.

200 g squash

50 g candied lemon

Rosemary

Seasoning (fine salt, chilli pepper)

2 - HIVES FOR THE POLLINATION OF

FLOWERS
There is some doubt as to their origin, which varies from America to
Asia. Traces of squashes have been found in Peru from as early as 1200 Start by brining (rolling in coarse salt for 15 mi-
BC, but the red kuri squash, for example, is said to have Chinese ori- nutes) the squash shavings, then rinse well in wa-
. , ter and leave in the oil with the chilli flakes.
gins. It's a real mystery.
. . Store in the fridge for 24 hours.
Grouped under the name of «squashes», several botanical species be- :
long to the «cucurbita» genus :
Burn a few squash shavings with a torch and fini-
sh cooking in the oven to make them tender.
Prepare the granola: whisk the egg whites with
, the honey, add the rolled oats, squash seeds and
Courgette Winter squash Courge musquée fleur de sel.
Pumpkin Red kuri squash de Provence e ot 1805 Lt :
ake at °C until brownead.
Spaghetti squash Turban squash Butternut squash 3 - HARVEST

Pattypan squash

For the squash condiment, cook the squash in
foil with the candied lemon, rosemary and sea-
sonings at 160°C in the oven until the squash is
tender.

Blend well and check seasoning to taste.

This squash is planted either by sowing
700M p

aseed or planting aseedling. This latter
method requires growers to take great

RED KURI SQUASH carein monitoring the moisture content
PRODUCTION of the root ball.

FIND THIS RECIPE ON YOUTUBE :
1 produit, 1 chef, 1 recette - Le Grain de sel, Lesneven - La Cote des Légendes
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