roasted butternut squash soup

We first enjoyed this wonderful soup at Gunflint Lodge…it is smooth and wonderful!

This is the most perfect Fall soup, resplendent with the golden color of fall leaves.   

The hearty flavor of squash is complemented by a dollop of tangy sour cream and crisp smoky bacon bits.
INGREDIENTS:

5 lbs. butternut squash

4 T. butter

5 large leeks, cleaned and chopped

1 medium onion, chopped

5 C. chicken broth

1 tsp. dried thyme

½ C. heavy cream or half & half

1-1/4 tsp. salt

½ tsp. freshly ground black pepper

½ C . sour cream

4 T. chopped chives or green onion tops

8 slices crisp bacon, crumbled


DIRECTIONS:
Preheat oven to 400 degrees.  Cut squash in half lengthwise; scrape out seeds.  Place cut side down on a cookie sheet.  Pour very hot tap water around squash to a depth of ¼ inch.  Bake until tender, approximately 40 minutes, adding additional water as needed.  Remove from oven; let cool to room temperature.  Remove squash from shells and reserve.

In medium saucepan, cook leeks and onion in butter until tender.  Add squash, chicken broth and thyme.  Simmer for 30 minutes.  Puree in food processor with metal blade.  Add cream.  Season to taste with salt and pepper.  Garnish each bowl with dollop of sour cream, chives and bacon before serving.  Serves 8.
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