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CREAMY SPICED PUMPKIN SOUP
Shopping list:

2 medium or 3 small sugar (or pie) pumpkins (enough to yield 4 to 5 cups of mashed pumpkin)

1 small sweet onion

4 stalks of celery (not bunches!)

6 scrubbed carrots (I don’t peel)

2 cloves elephant garlic (or 1 clove regular garlic) (Elephant garlic has a much milder flavor)

1 qt of half & half

¼ stick of butter (or about 1/8 cup of corn oil – enough to sauté veggies)

Sea salt

Coarse ground black pepper

Ground cinnamon, ginger, cloves & nutmeg (start with ½ tsp of each and add as desired)

1/8 cup dark brown sugar

1/8 cup pure maple syrup

Prepare your veggies: WASH all your veggies!!  Especially the pumpkins and be sure to rinse the soap off.

Cut the pumpkins in half and remove the seeds & stringy stuff.  (Make sure you save the seeds for salting & roasting…yummy.)

Place cut pumpkins in a large stock pot (cut again if needed) and steam until fork tender. You should be able to just peel off the rinds once it cools enough to touch. (You may also microwave the pumpkin.)

While the pumpkin is cooking, run your onion, celery, carrots & garlic through a food processor until diced (just chunky enough to be workable in the frying pan…maybe 1/8 inch pieces)

Sauté the veggies in butter or oil until clear and soft then add your sea salt & coarse ground pepper. 
While your veggies are cooling, drain off the water and peel the rind off the pumpkin. Puree it in small batches in a blender until smooth (or food processor but a blender works better. You may add a little half & half to get it moving.)

Place your pumpkin puree in a large soup pot and put heat on LOW (stir OFTEN).
Add your “pie” spices and sweeteners. (Adjust if needed by adding more salt, pepper or spices.)

Next, puree your sautéed veggies the same way you pureed the pumpkin and add to the soup pot.  By this point you should have gone through about ¾ of the half & half.  The soup will thicken as it cooks but be sure not to let it boil or the cream/milk will curdle!!  Add more half & half as needed.

Serve with pumpernickel croutons & a sprinkle of nutmeg.  ENJOY!!!!!

