
Blue Magic
Squash

The extra-hard skins make them one 
of the best keeping winter squashes. 

These have a blue/gray skin, and taper 
at the ends. The yellow flesh tends to 
be very moist, longer cooking times in 
the oven are needed.

They are generally peeled and boiled, 
cut up and roasted. It’s perfect for 
pies.   


