ROASTED SQUASH SOUP prep time: 45 min  cook time: 25 min

Ingredients: Serves 6

* 1squash roasted (see below) ¢ 2 stalks of celery chopped

e 3 Tbsp olive oil * 3 c chicken stock

¢ 1onion, diced e 1-2 bay leaves

e 2-3 garlic cloves diced o 1tsp parsley, 1tsp thyme,
* 1apple, peeled & chopped 2 tsp cumin

* 2-3 carrots, chopped  Salt & Pepper to taste

Instructions:
1.Pre heat oven to 425, slice squash in half, drizzle with 1 Tbhsp oil & place cut side down on
baking sheet & roast for about 30 mins or until soft, then scoop our flesh & set aside.
2.Add remaining oil to a pot, and heat. Add onions and sauté for 5 minutes. Add garlic & cook
for 3 more mins
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 stock to the pot, and bring to the boil, then reduce heat & simmer for 20-25 minutes
5.Blend until smooth.
6.Season with salt & pepper as needed.
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