
Everblossom Farm Recipes 

Preparing Patty Pan Squash
by Jodé Lemmon

Patty pan squash are the little yellow or green darlings in your box this week. Patty pans are 
petite and sometimes called scalloped squash. They have a thin skin (so be nice) and mild flesh. 
Handle them carefully and store them unwashed in a plastic bag in the refrigerator for up to 5 
days. 
 
Patty pans can be cooked whole. To prepare, simply wash well. They are best steamed, or 
when very small, sautéed in butter. Place patty pans in a steamer basket over an inch of boiling 
water and steam until fork-tender, about 5 minutes. Toss with butter, Parmesan cheese, salt and 
pepper.

From our field to your family, serving suggestions for the naturally-
grown vegetables we all love.
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