SAVORY BUTTERNUT SQUASH SOUP

The blend of sweet and savory spices and nutty seeds make this creamy soup
a lunch-time favorite at MILK in Los Ang

BUTTERNUT SQUASH SOUP
SERVES: 8

INGREDIENTS:

1 medium butternut squash, peeled and diced
1 medium yellow onion, diced
1/4 pound butter

1/2 teaspoon cinnamon

1 bay leaf

1 clove

1/2 teaspoon allspice

1/4 cup brown sugar

2 cups whole milk

3 cups water

1/4 cup heavy cream

1/2 pod vanilla bean, seeded

1 teaspoon lemon juice

salt and pepper, to taste

1/2 cup pumpkin seeds, roasted

DIRECTIONS:

In a large pot or steam kettle, cook onions with
butter until very soft. Add brown sugar and
squash. Add the cinnamon, allspice, clove and
bay leaf. Cook until the squash is very soft.

Split the vanilla bean down the middle and scrape
the seeds out, being careful to save all of the seeds.
Add vanilla bean, its seeds, milk, and water to the
pot and bring to a boil. Turn down to a low simmer
and cook for 15 minutes. Add the cream and cook
for 5 minutes.

Remove vanilla bean pods, season with salt, pepper
and lemon juice. Blend and strain well. Lightly roast
the pumpkin seeds in a 350°F oven until light brown.
Garnish the soup with the seeds and sour cream.
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