Soup

o 1KG PUMPKIN (BUTTERNUT PREFERRED) o PEEL DESEED & DICE PUMPKIN INTO 4CM CHUNKS

o 1LARGE POTATO PEELED & DICED e HEAT OIL IN A LARGE SAUCEPAN OVER LOW HEAT

e TONION SLICED o ADD ONION AND COOK FOR 2-3 MINUTES UNTIL SOFT BUT NOT COLOURED
* 2 CLOVES GRALIC CRUSHED o ADD GARLIC & COOK, STIRRING FOR 45 SECONDS

e 3 CUPS (750ML) VEGETABLE OR CHICKEN STOCK « ADD PUMPKIN, POTATO & STOCK. BRING TO BOIL

* 1CUP WATER o TURN HEAT TO LOW, COBER & SIMMER FOR 30 MINUTES

* 172 CUP (125ML) CREAM o ALLOW TO COOL SLIGHTLY & BLEND INTO BATCHES

* SALTAND PEPPER « RETURN BLENDED SOUP TO PAN, STIR THROUGH CREAM & REHEAT GENTLY

e ADD SALT & PEPPER TO TASTE

CHEF CHRIS'S TIPS
PUMPKIN SOUP WILL K€EP IN THE FTIDGE FOI 4-5 DAYS OF Can BE FrOZen FOI 3 MONTHS, JUST THAW THEN reHear usinG your Preferred meTHoD
IF YOUr SOUP IS TOO THICK, aDD a TOUCH Of WdTer TO WHen renedring
IF YOUr SOUP IS TOO THIN (UNLIKELY BUT POSSIBLE) JUST SImmer on THe STOVe FOr @ WHILE LONGEr TO aLLOW IT TO rebuce
pureeinG- you can use a BLenDer BUT Make Sure THaT THe SOUP IS COOLED OTHEerwiSe You WILL FIND OuT THE Harb Wdy THaT
HOT SOUP + a BLENDETr = SOUP eXPLOSION

Varidrion SUGGESTIONS
[ LIKE TO SOMETIMES roasT THe PUMPKINS FIFST TO MaXximiSe THe FLavour (TOSS PUMPKIN IN OLIVE OIL Season WITH SaLT anb PEPPer & roast
UNTIL SOFT & LIGHTLY CarameLISeD)
. YOU COULD Try aDDING SOME FreSHLY Grateb nutmea (1/2 TSP)
. currieb PUmPKIN SOUP- STIF IN @ TOUCH OF CUrTY POWDEr WHenN YOU BLITZ IT (aDD LITTLE BY LITTLE)
THal RED CUrTY PUMPKIN SOUP- STAIT BY SQUTEING 2 TBSP reD CUITY PASTE 1N 1/2 TBSP OIL OVEr MeDium Hedr. COOK FOr 2 MINUTES UNTIL FraGrant,
THEN Proceen WITH recipe. INSTeab OF usInG Creéam use Coconut créam. GarniSH WITH corianber
APPLE & GINGEr PUMPKIN SOUP - SaUTE 1TBSP FINELY CHOPPED GINGETr WITH THE ONION & GArLIC, THEN SUBSTITUTE THE STOCK WITH aPPLE JulCe




