
Roasted Butternut Squash Soup
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Recipe by: Laura Vitale

Serves 6 to 8

Prep Time: 10 minutes
Cook Time: 45 minutes

Ingredients
__1 Large Butternut Squash, peeled, seeded
and cut into large chunks
__1 Large Yellow Onion
__2 Carrots, peeled and cut into large chunks
__3 Stalks of Celery, cut into large chunks
__6 Cloves of Garlic, peeled but not chopped
__8 or so Leaves of Fresh Sage
__3 to 4 Tbsp of Olive Oil
__Salt and Pepper, to taste
__2 tsp of Chili Powder
__4 cups (or a bit more) of Vegetable Stock
__Goat Cheese for serving (optional)
__A Few Dashes of Hot Sauce

1) Preheat your oven to 375 degrees.

2) On a large baking sheet, toss together
the butternut squash, carrots, celery,
onion, garlic, sage, oil, salt, pepper and
chili powder. Roast the veggies for about
45 minutes to an hour or until tender (make
sure you stir them around a bit).

3) Puree the veggies with a splash of stock
in a blender (do it in batches because you
dont want to overcrowd the blender).

4) Add your pureed mixture to a saucepan, add enough stock to get
your desired consistency (this soup should be slightly on the thicker
side) let it simmer for about 5 to 6 minutes.

5) Ladle into a bowl and serve with a slice of goat cheese on top and a
few dashes of hot sauce if you like a bit of heat.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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