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Butternut and White Bean Soup
Recipe From:  Liz Barbour 

6-8 Servings
1 large butternut squash 

2 Tbs olive oil

1 medium onion, diced

1 celery stalk, diced

1 carrot, diced

4 cloves garlic, chopped

3-4 cups vegetable or chicken stock

1 15 oz can of cannellini beans, drained and rinsed

¼ cup heavy cream, heated

¼ cup fresh flat leaf parsley, chopped

Optional: 

1 cup cooked barley 
¼ cup cilantro, chopped

Preheat oven to 400 degrees.

1. Peel the squash with vegetable peeler.  Cut in half lengthwise and remove the seeds.  Cut the squash into ½ inch cubes
2. In a heavy-bottomed soup pot, heat the oil, onions, celery, carrot, and garlic over low heat.  Cook covered until the vegetables are soft, about 8-10 minutes.

3. When the vegetables are cooked add the stock and cubed squash.  Bring to a boil and cook for 40 minutes.  

4. Using an immersion blender, puree the soup in the pot.  You can use a standing blender, but be careful to remove the center lid plug to allow the steam to leave the blender. You may need to puree in the blender in batches. 

5. Add the heavy cream.  Add more stock if the soup is too thick for your liking.  
6. Return the soup to the soup pot and heat with the drained beans for an additional 20 minutes.  

7. 5 minutes before serving, season with salt and pepper and add the chopped parsley. 

If using the optional cooked barley and cilantro, add just before serving.

