THE BEST BUTTERNUT SQUASH SOUP

Roasted butternut squash in this creamy soup bring all the comforts of fall into your home.

INGREDIENTS

Prep Time: 10 minutes
Cook Time: 55 minutes
Servings: 6

3 pounds whole butternut squash
halved lengthwise and seeds
removed

2 carrots peeled and cubed

1/4 cup olive ol

2 teaspoons salt

1teaspoon cracked black pepper
1 large onion cut into slices

6 cloves garlic minced

3-4 cups chicken stock or broth
2 beef or chicken bouillon cubes
crumbled

1/2 cup cream (can use half and
half for lighter soup)

DIRECTIONS

1. Preheat oven to 400 degrees, and spray a large baking pan with
non-stick spray.

2. Cut butternut squash in half and remove seeds. Place squash with
skin-side down. Put garlic, carrots, and onion around the squash on the
pan.

3. Drizzle olive oil all over the squash and veggies, rubbing them as you
go. Make sure you rub some oil on the inside of the squash as well.
Season with salt and pepper.

4, Flip the squash over (skin-side up now), and rub the oil on the skin.
Season with salt and pepper.

5. Roast the squash until tender - about 55 minutes or less. Poke with
fork to test the tenderness.

6. Let the squash cool for 10 minutes, then scoop squash flesh from the
skin.

7.1n a blender, place the roasted veggies from the pan, the chicken stock,
and bouillon cubes into a blender. Blend until smooth. If your blender
isn't big enough for all the ingredients at once, blend in batches.

8. Transfer soup mixture into a pot. Turn the stove temperature to
medium and warm soup.

9. Mix in the cream. For additional flavor, add in a pinch of ground cinna-
mon or nutmeg. Serve immediately. Enjoy!



