Honeynut Squash Soup

This cozy, creamy honeynut squash soup is perfect
for crisp fall and winter days. Slightly sweet with a
gentle kick of cayenne, it comes together quickly and
makes a comforting starter or light meal using
simple, seasonal ingredients.

INGREDIENTS

¢ 1onion, chopped * 1/2 tsp. dried thyme

* 1Tbsp. butter * 1/8 tsp. cayenne

e 2 Tbsp. olive oil pepper

 3c. honeynut e 40z (about 1/2
squash, peeled and block) cream cheese
cubed ¢ Salt and pepper, to

e 2 c.vegetable broth taste
INSTRUCTIONS

1.In a large pan, heat the butter and olive oil over
medium heat. Add the onion and sauté until
softened.

2.Add the squash, broth, thyme and cayenne
pepper.

3.Bring to a boil, then reduce heat and simmer for
about 20 minutes, or until the squash is tender.

4.Puree the mixture with the cream cheese using an
immersion blender, or carefully transfer to a
blender.

5.Return the soup to the pan and heat through.

6.Season with salt and pepper to taste.



