
By Chandler James

I s it just me, or are seasonal produce displays looking extra 
gourdous this year? Striped, solid, and everything in between, 
the squash category creates an art installation all its own 

in the grocery aisles. Especially as consumers look toward these 
seasonal varieties surrounding the holidays, now is the time to have 
fresh, colorful squash front and center. Need a little inspiration to 
get started? Take a gander at the many squash varieties painting 
the pages of The Snack Magazine…

Carnival Red Kuri Turks  Turban
Medium–Large

Flavor: Carnival is an
Acorn squash named for its 
beautiful color. The flesh of 
this squash is slightly nutty, 

buttery, and sweet

Color: Spotted with
striped colors of orange, 

yellow, and green

Medium–Large

Flavor: Red Kuri has a rich,
buttery flesh and savory 

flavor. The skin of this squash 
can be eaten, too

Color: Orange-red

Medium–Large

Flavor: Known as the
nuttiest of the winter 

squash, its flavor is often 
compared to a hazelnut. 

Turks Turban is beautiful to 
eat and goes well in soups

Color: Orange-red with
stripes of orange, white,  

and some green

muffins
1 cup Mim’s Famous Sweet Potatoes, 

cooked and mashed
½ cup butter, softened
1½ cups brown sugar, packed
2 eggs
1 tsp vanilla extract
2 cups flour
2 tsp baking powder
½ tsp baking soda 
1 tsp cinnamon
1 tsp ground ginger
½ tsp nutmeg
¼ tsp ground cloves
½ tsp salt
½ cup whole milk

frosting
½ cup granulated sugar
2 egg whites
3 tbsp “cold” water
¼ tsp cream of tartar
½ cup marshmallow crème
1 tsp vanilla extract
Pinch of salt

Prep Time: 30 min
Cook Time: 25 min
Servings: 18 muffins

1 Preheat oven to 350° F. Line a muffin pan with cupcake liners. Using an electric mixer, beat together brown
sugar and butter in a large bowl until creamy. Add eggs, one at a time, beating well after each one added. 
Blend in the mashed sweet potato and vanilla. 

2 In a bowl, whisk together flour, baking powder and soda, spices, and salt. Add half of dry mixture to the sweet
potato mixture, stirring until well combined. Mix in milk and remaining dry mixture.

3 Spoon sweet potato batter into your lined muffin cups, filling ¾ full. Bake for 20–22 minutes, or until a
toothpick inserted in the center of each muffin comes out clean.

4 Cool the muffin pan on a wire rack for 5–10 minutes, then remove each muffin and cool completely.

5 For frosting, whisk together the sugar, egg whites, water, cream of tartar, and salt in a heatproof mixing
bowl. Set bowl over a saucepan of simmering water, making sure the bowl does not touch the water. Using an 
electric mixer, beat for 5–7 minutes until stiff peaks form. Remove the bowl from the heat and beat for 1 more 
minute. Add vanilla and marshmallow crème, beating until well combined.

6 Grab a quart- or gallon-sized Ziploc® bag and a small bowl. Place bag inside, point-side down, and open bag
around the mouth of the bowl. Scoop frosting into the bag, pull it out, twist the top, and cut half an inch off 
the bottom corner of the bag. Using the palm of your hand, squeeze frosting onto muffins, starting on the 
outside and spiraling inward. When you reach the middle, lift the bag straight up to create a peak.

7 Set an oven rack about 6" from the top and pre-heat broiler.

8 Place 4 muffins on a baking sheet and put under broiler. Toast your frosting for about 90 seconds, or until it
starts turning brown. Check every 15–20 seconds, repositioning baking sheet to allow even toasting. Repeat 
with all muffins. 
 Note: You can use a culinary torch instead of the broiler if available.

9 Serve these delicious muffins at holiday gatherings—all the flavor of a traditional sweet potato casserole, with
a different look and appeal. Enjoy!

To learn more about Mim’s Famous Sweet Potatoes, visit www.mimsweetpotatoes.com

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH ?

SWEET POTATO MUFFINS WITH MARSHMALLOW FROSTING

Mim’s Famous 
Sweet Potatoes
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Source: The Snack and AndNowUKnow Squash Grower Contributors

Kabocha Chayote Butternut
Medium

Flavor: Our favorite 
description we’ve heard for 
Kabocha is a sweet potato 
crossed with a pumpkin, 

then sprinkled with nuttiness

Color: Dull finish with 
dark green skin and bright 

yellow-orange flesh

Medium

Flavor: The flesh has 
a fairly bland taste. The 
texture is described as a 
cross between a potato 

and a cucumber

Color: Similar to a 
green pear with thin, 

green skin fused with the 
green to white flesh

Medium

Flavor: Butternut 
squash has a similar taste 
profile to a sweet potato, 

but is not as sweet. It 
works well in savory or 

sweet dishes

Color: Tan-colored 
exterior with bright, 

orange flesh

Delicata
Patty Pan/

Scallop S paghetti
Medium

Flavor: This is the sweet 
potato of the winter squash 
world. You can eat the skin 
when sautéed, as it is softer 

than the other squashes. 
The flesh is very sweet

Color: Yellow and  
green stripes

Medium–Large

Flavor: This small squash 
has a delicate, buttery, and 
olive oil-like flavor. The less 
ripe the squash, the more 

tender its flesh will be

Color: Ranges from 
yellow to green and white

Medium–Large

Flavor: Spaghetti squash 
has a very mild flavor and 

is not sweet like many 
other winter squashes. It 
is known for its stringy, 

pasta-like threads

Color: Ranges from pale 
to bright yellow

Yellow 
      Zucchini Zucchini Grey Zucchini

Small

Flavor: Fresh and buttery

Color: Glossy skin that can 
vary from light butter yellow 

to a bright lemon yellow

Small

Flavor: Mild, but will 
take on any flavor it’s 

cooked with

Color: Deep green skin 
and soft white flesh

Small

Flavor: This summer 
squash has a less dramatic 
visual appeal with a buttery 
texture and slightly sweet, 

nutty flavor

Color: Pale green skin  
is smooth and shiny with 

solid, crisp flesh

Hubbard Acorn /
Danish

P umpkin
Medium–Large

Flavor: This winter squash’s 
orange flesh is sweet with a 

fine grain texture

Color: Ranges from 
gray, blue, dark green, 

orange, or golden

Small–Large

Flavor: Acorn squash 
has a sweet, nutty flavor

Color: Dark green

Small–Large*

Flavor: Pumpkins offer a 
range of eating experiences 
from sugary or starchy, and 
their texture can vary from 

string-less to velvety and dense

Color: Ranges from 
traditional pumpkin orange to 

a deep, rich orange

*Depends on the variety

Sub-varieties include: Jack  
Sprat, Cannon Ball, Little Giant,  

and Mischief
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