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Summer’s most wanted
Gardening expert Rachel Knight explains how to 
grow zucchini and squash.

weeks once the plants’ root 
systems have developed.
Cucurbits are hungry and thirsty. 
Having their feet in compost 
keeps them happy and a layer 
of mulch around the plants 
suppresses weeds and conserves 
water. A 10-litre watering can of 
water a week per plant is a good 
guide depending on weather 
and soil conditions, and a weak 
liquid feed is even better. I’ve had 
great success putting a tyre on 
the soil, filling it with compost 
and planting a squash or zucchini 
in the centre. If you’re short of 
space they will grow in a 70-litre 
rubbish bin with drainage holes 
in the base, as long as you can 
remember to water daily. They’ll 
also grow well on your old 
compost heap provided it’s in a 
sunny spot.
Pick fruit when they are small and 
succulent. I prefer yellow ones as 
they’re easier to spot amongst the 
leaves. Don’t struggle to use ones 
that get too big. Toss them on the 
compost heap and enjoy some 
youngsters in a few days. Planting 
extra plants at Christmas will 
extend your season as the early 
plants will succumb to mildew as 
the weather gets cooler. 
Summer squash and zucchini 
can be sliced, diced or grated. 
Barbecued, roasted or stir-fried. 
Incorporated into cakes, fritters 
and meatloaf. Stuffed, eaten 
raw or picked with their flowers 
still attached and deep fried in 
a delicate batter. The variety 
of recipes can tell us much 
about our love for this versatile 
vegetable and the generosity with 
which it provides for our table.

Varieties to try
Zucchini Gold Rush – yellow 
glossy fruits and compact habit

Zucchini Safari – green striped 
cylindrical fruits

Squash Rondini or African 
Gem – deep green summer 
squash the size of a tennis ball

Squash Sunbeam – yellow 
patty-pan squash
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Zucchini are one of the three 
most wanted summer crops in 
our edible gardens (together with 
tomatoes and beans). Hot weather 
and long days produce these 
succulent fruits in high summer. 
It seems as if we wait forever 
before they start producing. Our 
enthusiasm for them can often 
lead us to plant too many and 
we end up with a glut. It’s a nice 
problem to have and shows we’ve 
had success and good growing 
weather. 
Zucchini belong to the large 
and varied ‘cucurbit’ family – 
together with cucumbers, squash, 
pumpkins and melons. Summer 
squash are very similar in taste 
and texture to zucchini and are 
generally eaten fresh in summer, 
whilst the skins are soft and the 
fruit small and sweet. Winter 
squash are allowed to mature and 
their skins harden before being 
stored for winter like pumpkins.
Wait until soil temperatures 
are above 15°C before buying 
zucchini and squash plants, 
possibly until November 
depending on where you live. If 
you want unusual varieties you’ll 
probably need to grow them from 
seed. Why have green zucchini 
when yellow, striped or flying 
saucer squash are just as easy 
to grow? Sow a couple of seeds 
about half a centimetre deep in a 
pot filled with potting mix. Pinch 
off one seedling if both grow so 
that the remaining seedling is 
undisturbed. When you plant out 
into the garden, cut the bottom 
off a large flower pot and push it 
into the soil around each plant. 
Remove pots after a couple of 


