Although & winter squash 1f 18 now avallable
all year round in supermarkets. It looks like a
large, smooth, cylindrical peanut with a slightly
bulbous bage.

Thess can be stored whole 1n & cool pantry. Onoe
cut, then store in the fridge in a polythene bag.
Pesl off ihe hard, pale butherseotoh-brown skin
before cooking and remove the seeds (these tend
to be In the bulbous base). The flesh 18 cout mbo
chunks before cooling. it 1= lovely just rossted
Bince It has 4 swest flavour bui can also be
added to stews and soups.




Butiamut Bquash Boup Barvea
Praparation ard cooking fime: 30 minutes o 1 hour 4

|_ weclisribs o

utlermut soquash, weighing _L2 |_p frashly g rated rl.lrrnng:
T 450 LIk “saltand Imhl{; ound

l I.u'gnom:rl. chopped ~150ml (14 pm rncI

rlic 2 hi
1 Iirn ligi pint] wegatabla tam i s

_125m| (4] o) whila wine
_ 2 sprigs of fresh thyme

Mlathind
Faal and slios the otlemat squash. discard ths seeds.
Fut the prepared squash ko o 14Tge sausspan with the
oavion., garlio, sbecl srel whits wine.
the squash o the bol omd add the thyms and
baylent. ssascm Ughtly with salt and pepper and oook
owar & low heat for %30 mimites or untl the squash
im temdar.
Tranafar the mixtnrs to o food prosessor sl whizs te
form & purés. Return to the rinssd ont sanospsn sad
bring beds fo e boll, season b bsts with nuimeg
and add mors sssoning i nesds.
- Admst the conslstancy of tha soup, If Desessry with
& litth sxtrs mook or milk. 1t shonld bs the sonalstanoy
of dourhils oresim.

Bpoom tha hot soup nto medividnsl bowls, swirl Some snTel
crenm on bop, and finlgh with & sprmkling of dives.

NHS € DINIYYROH Toe Bittead Ermscrsrant lahecrk
1 ; NIV RO s e
oihian



