BUTTERNUT SQUASH SOUP W APPLE + PEAR

MAKES SIX 10 OZ SERVINGS

INGREDIENTS

2 TBSP extra virgin olive oll

1 small onion, diced (approximately 1 C)

2 garlic cloves, minced

1 20-o0z package fresh, precut, butternut squash (3 C)
1 apple, unpeeled and cut and diced

1 pear, unpeeled and cut and diced

Y2 TSP curry powder

Ya TSP cinnamon

Ya TSP ground ginger

1 32-0z vegetable broth (4 C)

Salt + pepper to taste

Optional toppings: toasted walnuts or pecans, roasted pumpkin seeds, or
chopped chives

Heat oil in large soup pot. Add onion and cook, stirring frequently, until tender.
Stir in garlic and cook until fragrant (about 1 minute).

Add squash, apple, pear, curry powder, cinnamon, and ginger and stir to
combine.

Stir in broth. Increase heat to high and bring to just boiling. Reduce heat, cover,
and maintain at simmer until squash is tender. About 30 minutes.

Use immersion blender to puree the soup (or cool and add to blender in
batches).

Season with sea salt and pepper.
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