
I like to sometimes roast the pumpkins first to maximise the flavour (toss pumpkin in olive oil season with salt and pepper & roast
until soft & lightly caramelised)

You could try adding some freshly grated nutmeg (1/2 TSP)
Curried pumpkin soup- stir in a touch of curry powder when you blitz it (add little by little)

Thai Red Curry pumpkin soup- start by sauteing 2 tbsp red curry paste in 1/2 tbsp oil over medium heat. cook for 2 minutes until fragrant,
then proceed with recipe. instead of using cream use coconut cream. Garnish with coriander

Apple & Ginger pumpkin soup - saute 1 tbsp finely chopped ginger with the onion & garlic, then substitute the stock with apple juice

cHEF CHRIS'S TIPS
Pumpkin soup will keep in the fridge for 4-5 days or can be frozen for 3 months, just thaw then reheat using your preferred method

If your soup is too thick, add a touch of water to when reheating 
If your soup is too thin (unlikely but possible) just simmer on the stove for a while longer to allow it to reduce

Pureeing- you can use a blender BUT make sure that the soup is cooled  otherwise you will find out the hard way that
 hot soup + a blender = soup explosion

 

Variation suggestions

Chefs Pumpkin Soup

1KG PUMPKIN (bUTTERNUT PREFERRED)
1 lARGE POTATO PEELED & DICED
1 ONION SLICED
2 CLOVES GRALIC CRUSHED
3 CUPS (750ML) VEGETABLE OR CHICKEN STOCK
1 CUP WATER
1/2 CUP (125ML) CREAM
SALT AND PEPPER

INGREDIENTS:
PEEL DESEED & DICE PUMPKIN INTO 4CM CHUNKS
HEAT OIL IN A LARGE SAUCEPAN OVER LOW HEAT
ADD ONION AND COOK FOR 2-3 MINUTES UNTIL SOFT BUT NOT COLOURED
ADD GARLIC & COOK, STIRRING FOR 45 SECONDS
ADD PUMPKIN, POTATO & STOCK. BRING TO BOIL
TURN HEAT TO LOW, COBER & SIMMER FOR 30 MINUTES
ALLOW TO COOL SLIGHTLY & BLEND INTO BATCHES
RETURN BLENDED SOUP TO PAN, STIR THROUGH CREAM & REHEAT GENTLY
ADD SALT & PEPPER TO TASTE

INSTRUCTIONS


