Butternut Squash Soup

3 Butternut Squash, halved & roasted

1 cup celery chopped

2 apples chopped (choose your favorite)

1 cup chopped carrot

½ cup chopped onion

2-3 tbsp. butter (or olive oil)
8-10 cups Chicken or vegetable broth (add more or less for desired consistency)
2-3 tbsp ginger paste (to taste)
1-2 Garlic cloves minced 

1-2 tsp. Cinnamon (to taste)

Salt and Pepper to taste.

½ cup buttermilk or cream optional (gives a creamy consistency and flavor)

Cooking Instructions:

Cut butternut squash in half and scrape out seeds.  Place in 11x13 baking pan with small amount of liquid (water or broth) on the bottom, cover and bake in 350 degree oven for 30-45 minutes or until squash center in soft.  Using a spoon remove squash center and add to large soup pot.
Using the butter sauté garlic, onion, celery, carrot, and apple until translucent and combine with butternut squash in large soup pot.  Add in chicken or vegetable broth, ginger, and cinnamon.  Bring mixture to a boil and then reduce to medium or low heat for 20-30 minutes.  

Cool soup mixture and ladle into a blender or food processor.  Blend until smooth and add back into soup pot.  

Add buttermilk or cream and reheat. Add additional ginger, garlic, and cinnamon to taste if desired and enjoy!

