
Butternut Squash and Apple Soup

Ingredients:

4 pounds of butternut squash
5 TBS extra virgin olive oil
2 shallots (about 2 ounces)
5.5 cups of water
2 apples (Paula Reds or McIntosh work well), core removed
Salt (1 tsp plus more to taste)
1/2 tsp honey (Red Bee Goldenrod is perfect!)
1/4 tsp ground cardamom
1/4 tsp ginger (powdered)

Directions:

Start by piercing the butternut squash all over with a fork, set onto a
cookie sheet and roast in the oven at 375 for 15-20 minutes.
Cut squash in half long ways and scoop out and reserve the seeds and
strings.
Add the EVOO to a stock pot along with the shallots, and cook over a low
heat until shallots start to become translucent.
Add the seeds and strings and stir on and off for about 5 minutes. The oil
will turn a beautiful shade of orange.
Add the water and the salt, and turn up the heat until it starts to boil. Put
the squash and apple pieces into a steamer that fits into the stock pot.
Cover the pot and steam for about 45 minutes, until the squash flesh is
soft.
When done, remove the steamer and set it onto a cookie sheet. Pour the



liquid in the pot through a strainer and into a bowl, set aside.
Clean out the pot and set it back on your cooktop.
When cool enough to handle, remove the flesh from the butternut squash
and put into a blender along with the apples and a cup of the cooking
liquid, blend until smooth and pour into the pot. Continue to do this in
batches until all of the butternut squash and apples are blended and back
in the pot.
Add more liquid into the pot until it reaches desired consistency.
Simmer over a low heat. Stir in the honey, cardamom, and ginger.
Add additional salt, to taste.


