
Ingredients

Directions

Roasted Squash Soup

1 roasted squash (acorn, hubbard, jarrahdale, or whatever you have
on hand) 
3 Tbsp olive oil
1 onions, diced (or 1/4 bag of frozen onions)
2-3 garlic cloves, or 3 tsp minced
1 apple, peeled & chopped
2-3 carrots, chopped
1 stalk of celery chopped (optional)
3 c chicken stock (or vegetable stock if you prefer)
1-2 bay leaves
1 tsp parsley
1 tsp thyme
2 tsp cumin
Salt & Pepper to taste

Pre heat oven to 425, slice squash in half, drizzle with 1 Tbsp olive oil & place

cut side down on baking sheet & roast for about 30 minutes or until soft. 

1.

Scoop out the flesh and set it aside2.

Add 2 Tbsp olive oil to a pot, and heat over medium heat. Add onions and sauté

for 5 minutes. Add garlic & cook for 3 more minutes

3.

Add chopped carrots, celery, & apple to the pot, along with the bay leaf, parsley,

thyme & cumin. Cook for 3-4 minutes, then add the squash.

4.

Add chicken stock to the pot, and bring to the boil5.

Reduce heat & simmer for 20-25 minutes6.

Use an immersion blender, and blend until smooth. If you find it too thick, thin it

out with more stock, until desired consistency is reached.

7.

Season with salt & pepper as needed.8.

Prep Time: 45 minutes Cook Time: 25 mins Makes: 6 servings


