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Squash and pumpkins are native to the Western Hemisphere and are members of the gourd family. There are many varieties of fall and winter squash and pumpkins suitable for preservation. Squash varieties include acorn, buttercup, butternut, banana, golden delicious, Hubbard, and sweet meat. Sugar and pie varieties of pumpkins are best for eating and preserving.



Note: Spaghetti squash should not be canned because the flesh does not stay cubed when heated. A good option is to freeze.




Harvesting


Pumpkin and winter squash are at their peak when they are mature, firm, bright-colored and have a hard rind.


Harvest all types of squash and pumpkin before the first frost. Squash are ready to harvest when the rind is hard enough to resist fingernail scratches.


Storage


Mature squash and pumpkin in good condition can be stored for several months at temperatures of 50–55°F in a 50–70 percent relative humidity.



Note: Pumpkins and squash deteriorate rapidly if stored below 50°F. Squash/pumpkins that have been exposed to freezing conditions before harvest do not keep well. Do not store pumpkin or squash near apples and pears. These fruits give off ethylene gas as they ripen, which causes yellowing of the squash and shortens the storage life.




Preserving


Pumpkin and squash may be preserved by canning, freezing, and drying. The seeds can be roasted.


Canning (hot pack, cube only)


An average of 16 pounds of squash is needed per canner load of 7 quarts; an average of 10 pounds for 9 pints.


Preparation


Wash, remove seeds, cut into slices and peel. Cut into 1-inch cubes. Boil 2 minutes in water.



Caution: Safe processing times have not been determined for mashed or pureed squash.




Fill jars with hot cubes and cooking liquid. Leave 1-inch head space.


Remove air bubbles, wipe rims, adjust lids and process in a pressure canner. Caution: Safe processing times have not been determined for mashed or pureed squash.


Processing


Squash and pumpkin must be processed in a pressure canner at 240°F. (10 pounds pressure with a weighted gauge; 11 pounds with a dial gauge). Ask your county Extension office for pressure adjustments if you live above 1,000 feet. Process at 240°F, pints for 55 minutes; quarts, 90 minutes.


After processing, remove canner from heat and wait until pressure returns to zero. Remove weight or slowly open petcock. Wait 10 minutes. Unfasten canner lid and remove it carefully.


For an added margin of safety, boil all home-canned vegetables for at least 10 minutes before tasting.


Freezing


Preparation: Wash, cut into cooking-size sections and remove seeds. Cook until soft (in boiling water, steam, in a pressure cooker or bake in oven or microwave).



Note: For spaghetti squash, cook but do not mash the pulp.




Remove pulp from rind and mash. Cool by placing pan with pureed squash in cold water and stirring occasionally. Package in freezer bags or containers. Seal, label and freeze. Note: For spaghetti squash, cook but do not mash the pulp.


Drying (pumpkin and Hubbard squash)


Wash, cut in half, and remove seeds and cavity pulp. Peel thin outer skin. Cut into ¼-inch strips. Steam for 2–3 minutes or until almost tender.


Dry at 140°F. for 2–3 hours, reduce temperature to 130°F and continue drying until tough and brittle. Store pumpkin in a cool, dry place.


Pumpkin stored longer than 1–2 months at room temperature can develop an undesirable flavor.


Dried pumpkin can be rehydrated and pureed in a blender or food processor and used in pumpkin pie or as a vegetable side dish.



Pumpkin Leather


	2 cups pumpkin or squash, cooked and pureed
	½ cup honey or brown sugar
	⅛ teaspoon nutmeg
	⅛ teaspoon powdered cloves
	¼ teaspoon cinnamon

Blend all ingredients well. Spread on a lightly oiled drying sheet or cookie sheet lined with plastic wrap. Dry at 140°F in a dehydrator or oven.



Drying roasted seeds


Wash the seeds carefully to remove the clinging fiber. Dry the seeds in a dehydrator at 115°–120°F until crisp or in the oven at 150°F for 1–2 hours, stirring frequently


To roast


Mix thoroughly 2 cups dry seeds, ½ teaspoon Worcestershire sauce, 1½ tablespoons melted butter and 1 teaspoon salt. Place in a shallow baking pan and roast (1 hour at 250°F; 30 minutes at 275°F; or 10–15 minutes at 300°F). Be sure to stir the seeds frequently as they roast.


Storing


Place the cooled seeds in a plastic bag and store. For long-term storage, keep in the refrigerator or freezer. The seeds will become rancid if stored at room temperature for long periods of time.



Source: OSU Master Food Preserver Program
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				Pumpkin and winter squash are at their peak when they are firm, bright-colored and have a hard rind.
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							Hybrid Master Food Preservation certification diversifies volunteer program
							
					

		The 2023 Master Food Preserver certification course was offered in a hybrid format to improve accessibility of the course.
				
							Jared Hibbard-Swanson |
										Mar 2024 |
						Impact story
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							New ‘Library of Things’ food preservation collections benefit Eastern Oregonians
							
					

		Oregon State University Extension Service faculty in Harney and Wallowa counties partnered with the nonprofit organization Libraries of Eastern Oregon to launch two “Libraries of Things” in the summer of 2023 at libraries in Joseph and Burns.
				
							Jared Hibbard-Swanson |
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						Impact story
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							If Your Home Freezer Stops (SP 50-470)
							
					

		Freezer failure can mean the loss of a large investment in food, time and money. Here's a guide to being prepared for freezer failure, what to do if it happens, and which foods you can save and which you should toss.
				
										Feb 2013 |
						Article
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							Huckleberry identification?
							
					

		I saw these plants with what I think are huckleberries out at Harris Beach and at the rest area across from Harris Beach. Others have said they are not and are dangerous to eat. I would like help identifying them.
				
							Scott Thiemann |
										Jan 2020 |
						Featured question
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Pickling Vegetables
							
					

		Describes the equipment and ingredients needed for pickling, and how to pack jars, process vegetables, and store the pickled results. Includes 17 recipes, processing times for various altitudes, and a safety checklist.
				
							Jeanne Brandt |
										Jul 2019 |
						Extension Catalog publication
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							Native American recipes get a healthy spin
							
					

		OSU Extension program sets out to adapt recipes used at the Confederated Tribes of Warm Springs Reservation to meet nutritious guidelines.
				
							Olivia Davis |
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							OSU teaches food safety to entrepreneurs
							
					

		New microbiologist at Food Innovation Center aims to create a food safety culture
				
							Jovana Kovacevic |
										Sep 2018 |
						Impact story
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							Value-added rental program targets food insecurity in the Columbia Gorge
							
					

		The goal for the program was to increase access to free and affordable equipment for home cooks and food preservers, small businesses and small-scale commercial producers to “add value” to their raw market items.
				
							Lauren Kraemer |
										Feb 2024 |
						Impact story
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							OSU Extension helps Warm Springs tribal members loop back to food preservation
							
					

		In 2022, 14 Warm Springs community members, primarily elders, went on the Warm Springs Fruit Loop tour. The canning classes held afterward helped participants refresh their skills and get caught up on any changes to methods.
				
							Tracy Wilson |
										May 2023 |
						Impact story
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							OSU study finds that using cold water to make 'sprouted' foods lowers the risk of salmonella growth
							
					

		An Oregon State University study published in 2021 found that soaking raw ingredients – usually grains, nuts or seeds – to make "sprouted" foods lowers the risk of salmonella growth on these increasingly popular healthy snack foods.
				
							Joy Waite-Cusic |
										Nov 2021 |
						Impact story
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							Rutabagas harvest and storage suggestions?
							
					

		What is the best way to harvest and store rutabaga? Is it better to leave them until after the first light (like around 25-32°F) frost?
				
							Pat Patterson |
										Sep 2014 |
						Featured question
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							How can I avoid creating added sugar in fruit preserves and jams and jellies?
							
					

		Is there a way I can preserve fresh fruit and not have a syrup that adds additional sugar? Is there a way to make jam and jelly without added sugar?
				
							Nellie Oehler |
										Feb 2024 |
						Featured question
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							Healthy Indoor Environments
							
					

		 Consumers   are   interested   in   safe,   healthy   tips   for   managing   homes   that   are   efficient   and   economical.   In   a   partnership,   University   of   Georgia   Extension   specialists   and   Glenda   Hyde,   Oregon   State   University   faculty,   in   Central   Oregon  ...
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							Safety of canned food that freezes
							
					

		More than pipes can freeze during icy weather. Canned foods stored in unheated storage areas may also freeze. Whether they're still safe to eat will depend on the condition of the can or jar. Here's what to look for.
				
							Nellie Oehler |
										Jan 2024 |
						Article
							
																Peer reviewed (Gray level)
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							5 Steps to Healthy Produce During Wildfire Smoke
							
					

		Learn the five steps you can take to keep produce safe for consumption during a smoke event due to wildfire.
				
							Glenda Hyde, Diana Rohlman, Julia Van Soelen Kim |
										Sep 2023 |
						Extension Catalog publication
							
											Peer reviewed (Orange level)
														
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Using a Weighted Gauge on a Dial Gauge Canner
							
					

		 Learn   how   to   use   a   Presto   3-piece   weighted   gauge   on   a   dial   gauge   pressure   canner.   Why   is   this   important?   Because   weighted   gauges   don't   need   to   be   tested   for   accuracy,   like   dial   gauges,   since   they   can't   go   out   of  ...
				
										Dec 2022 |
						Video
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Home Canning Oregon Tuna
							
					

		Learn how to home can Oregon seafood, specifically tuna, using a pressure canner in this demonstration video produced by the Oregon State University Extension Service, Family & Community Health program in Clackamas County, and Oregon Sea Grant program.
				
										Sep 2020 |
						Video
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Dehydrated Foods: Dried Apples & Apple Fruit Leather
							
					

		 This   video   is   one   of   a   series   of   four   produced   by   the   Oregon   State   University   Extension   Service   in   Clackamas   County   that   explains   the   Oregon   Farm   Direct   Marketing   Law   (OFDML)   and   illustrates   science-based,   step-by-step   food  ...
				
										Dec 2022 |
						Video
					

	



  



							

			


    

  
          
      




  



	
		

            
	

            






      
	



      
					

	
		
					

            
Have a question? Ask Extension!

      
				
		

            Ask Extension is a way for you to get answers from the Oregon State University Extension Service. We have experts in family and health, community development, food and agriculture, coastal issues, forestry, programs for young people, and gardening.
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