BUTTERNUT SQUASH SOUP 
YOU WILL NEED:

4 TBS BUTTER

3 STALKS OF CELERY – CHOPPED 

2 MEDIUM ONIONS – PEELED AND CHOPPED 

3 CARROTS – PEELED AND CHOPPED 

2 MEDIUM BUTTERNUT SQUASH – PEELED AND CHOPPED

4 MEDIUM POTATOES – PEELED AND CHOPPED

2 TBS FRESH THYME LEAVES

6 CUPS OF CHICKEN BROTH

DIRECTIONS:

MELT BUTTER IN A LARGE POT.  ADD CELERY, ONIONS AND CARROTS AND COOK FOR ABOUT 5 MINUTES (DO NOT BROWN).  ADD SQUASH, POTATOES, THYME AND CHICKEN BROTH.   COOK UNTIL ALL VEGETALBES ARE SOFT.  PUREE TILL SMOOTH.  USE A REGULAR BLENDER OR IMMERSION BLENDER.  

IF YOU USE A REGULAR BLENDER, BE CAREFUL NOT TO BURN YOURSELF WHEN TRANSFERRING THE SOUP.  ALSO, WHEN YOU PUT A HOT LIQUID IN A REGULAR BLENDER, MAKE SURE YOU HOLD THE COVER DOWN TIGHTLY WITH A RAG OR POT HOLDER.  THE STEAM CAN CAUSE PRESSURE TO BUILD UP IN THE BLENDER AND IF YOU DON’T HOLD THE COVER DOWN TIGHTLY THE COVER CAN POP OFF AND YOU COULD GET SPRAYED WITH HOT LIQUID.  

AN IMMERSION BLENDER IS A GOOD INVESTMENT IF YOU LIKE TO COOK

THIS IS A NICE HEALTHY VERSION, NO CREAM OR SUGAR.  PERFECT IF YOU ARE LACTOSE INTOLERANT.
THIS RECIPE IS FROM CAROLE PACHECO

NEXT WEEK:  BRAIDED BRUNCH LOAF

