Warm, Creamy Butternut Sauce Over Everything

SERVINGS: 20

INGREDIANTS:

3 QUARTS VEGETABLE STOCK

4 LBS BUTTERNUT SQUASH

2 CUPS CARROTS, DICED 1/2 INCH DICE

2 CUPS CELERY, DICED 1/2 INCH DICE

1 CUP ONION, DICED 1/2 INCH DICE

172 CUP DRY SHERRY

2 TABLESPOONS OLIVE OIL

2 TEASPOONS SALT

1 BAY LEAF

1 PINCH WHITE PEPPER

12TEASPOON NUTMEG, FRESHLY GROUND
2 TEASPOONS PARSLEY, FINELY CHOPPED
174 TEASPOON PAPRIK



DIRECTIONS

Cute butternut squash in half lengthwise and remove seeds.

Place squash cut side down on a parchment lined sheet pan and roast in a 350 degree oven for
30-40 minutes or until squash is soft to the touch, and the skin begins to pull away from the
flesh.

Remove from oven and let cool.

Spoon roasted squash out of the skin and pass it through a ricer or food mill to remove any of
the stringy fibers.

Heat olive oil in a large stockpot and sute/swet the carrots, celery and onions, until the onions
and carrots just start to caramelize.

Deglaze the pot with sherry.

Add the vegetable stock, salt, pepper, nutmeg and bay leaf and bring to a boil.

Add the squash, reduce to a simmer and cook for 45 minutes.

Remove the by leaf, and puree the soup in the pot with an immersion blender until it reaches a
smooth creamy consistency.

Taste, and add salt and pepper if needed.

Garnish with chopped parsley and paprika and serve.



