BUTTERNUT SQUASH Soup

INGREDIENTS

1 tablespoon unsalted butter 1/2 teaspoon ground ginger

1 medium onion, diced 1/4 teaspoon cayenne pepper

1 butternut squash (about 2 pounds), 1/4 teaspoon freshly ground black
peeled, seeded, and chopped pepper

4 red or golden apples, peeled, cored, 2 cups homemade or store-bought
and chopped, plus 1 apple, finely diced low-sodium chicken or vegetable stock
and .tossed In fema juice, for garnish 2 1/2 cups water, plus more if needed
(optional)
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2 teaspoons coarse salt 1 Jalgpeno chili, thinly sliced, for garnish
(optional)

= Lo RN grosnel cumi Sour cream, for garnish (optional)

1/2 teaspoon ground coriander

This recipe is from Angela, a member of the Telos Wealth Management Team.
It is a favorite of hers and her husband, Chris.



DIRECTIONS

Melt butter in a large saucepan over medium heat. Add onion; cook, stirring occasionally, until it
begins to soften, about 4 minutes.

Add squash, and cook, stirring occasionally, until soft, about 10 minutes.

Add apples, salt, cumin, coriander, ginger, cayenne, black pepper, stock, and the water (just
enough to cover).

Bring to a boil. Reduce to a simmer, and cook until vegetables are very soft, about 30 minutes.
Puree in batches in a food processor or blender until smooth.
Return to saucepan. Heat over low, thinning with more water if necessary.

Ladle into bowls; garnish with diced apples, jalapefio slices, and sour cream if desired.

ADDITIONAL TOPPING IDEAS

Crumbles of creamy goat cheese or sharp shreds of Gruyere
Drizzle of full-fat coconut milk or heavy cream

Salty crumbled bacon bits

Roasted pumpkin or squash seeds



