BUTTERNUT SQUASH SOUP yields approximately 1/2 gallon





                        recipe developed by The Clever Cleaver Brothers®
      2 tablespoons butter






1/4 teaspoon nutmeg




      2 cloves minced garlic






1/8 teaspoon cayenne pepper



      1 cup 1/2"-diced carrot






   1 quart chicken broth



      1 cup 1/2"-diced onion






1/4 cup Amaretto


   

      4 cups 1/2"-diced peeled & deseeded butternut squash


1/2 cup whipping cream



      1 teaspoon powdered ginger




   
   1 tablespoon dill




   1/4 teaspoon cinnamon

   
  



   

1.
In a 4-quart sauce pan, melt the butter over medium heat and add garlic. Heat for 30 seconds.

2.
Add carrot, onion and squash and cook for 3 minutes.

3.
Add ginger, cinnamon, nutmeg, cayenne pepper and chicken broth. Bring to a boil and reduce heat to simmer. Cook for approximately 30 minutes or until the squash is tender.

4.
In a blender, CAREFULLY puree the soup, a small amount at a time so the hot soup does not 

escape from the blender. Place the pureed soup in a sauce pan.

5.
Add Amaretto, whipping cream and dill to the pureed soup. Combine and hold over low heat.  

