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Fall Harvest Soup

(Roasted Butternut Squash and Sweet Potato Soup)
4 1/2 cups cubed butternut squash (about one small squash)
2 cups sweet potato, cubed (about 1 medium sweet potato)
2 tablespoon olive oil, divided
Kosher salt to taste

¾ cup chopped red onion

1 large apple, peeled, cored, and cubed

1 garlic clove, minced

4 cups vegetable or chicken stock

1 teaspoon cinnamon

½ teaspoon ground cumin

(¼ cup heavy cream *) optional
1. Place two large rimmed baking sheets in oven and preheat oven to 400 degrees.  

2. Toss cubes of butternut squash and sweet potato with one tablespoon olive oil in a large bowl.  Sprinkle with salt.  Spread vegetables out on heated baking sheets in one layer and roast for about 15-20 minutes until they are soft and starting to caramelize, stirring vegetables about halfway into roasting period.

3. Heat remaining tablespoon oil in a large soup pot on stove.  Sauté red onion and chopped apple until onions are translucent, about 3-5 minutes.  Add minced garlic, sauté until fragrant.  Add cinnamon and cumin.  Add roasted vegetables to pot.  Stir to combine.  Then add stock to pot.  
4. Simmer soup for about 10 minutes.  Carefully blend soup with a hand held immersion blender until soup is smooth.  Alternatively, blend soup in batches in a blender (never fill blender more than half full), covering lid (remove plastic center first) with dish towel. Hold lid down while blending on low speed. Return to pot after blending.

5. Stir in heavy cream if you desire.  Serve.

Makes 6 servings.

· To prepare butternut squash, cut neck off. Peel with a vegetable peeler like a cucumber.  Slice lengthwise into ½-inch slices, then cubes.  Peel bottom portion of squash, and cut lengthwise in half.  Remove seeds with a melon baller or spoon.  Cut into ½-inch thick half rounds (or “C”s). Cut these into cubes.  

· You can also sometimes find already packaged and prepared cubed butternut squash if you want to skip this step.
