ROASTED BUTTERNUT SQUASH SOUP

I love a good, creamy Butternut Squash Soup. This version was inspired by my
Butternut Squash Ravioli. I wanted that same sweet, roasty flavor you get from letting
the squash caramelize in the oven... not to mention the flavor added from a whole head
of roasted garlic. This delicious soup is topped with a bit of brown butter and fried sage
leaves, and served with a crusty slice of toasted bread.

Ingredients.

2.5lbs butternut squash, peeled, seeded and cubed
extra virgin olive oil

1 head garlic

kosher salt

freshly ground black pepper

nutmeg

1 yellow onion, diced

1 large carrot, peeled and chopped

5 fresh sage leaves (plus more for garnishing)
2 quarts low-sodium vegetable broth
unsalted butter

Directions.

Preheat the oven to 400°F. Slice of the top 1/3 of your head of garlic, exposing the tops
of the cloves. Place the head (exposed cloves up) on a square of aluminum foil. Pour a
few tablespoons of olive oil over the head, sprinkle with a pinch of salt and pepper. Seal
the head in the foil pouch and set it in the corner of a large cookie sheet.

In a large bowl combine the cubed squash, 1/4 cup olive oil, 1 tsp of salt, 1/2 tsp of
freshly ground black pepper and a pinch of nutmeg. Toss until the squash is well coated
in oil. Transfer to the cookie sheet and spread into a single layer. Place the cookie sheet
in the oven and roast the squash and garlic, tossing the squash occasionally until the
squash is caramelized. Remove the garlic at 1 hour, open the foil and check that it's nice
and golden. Let it cool, or if needed return it to the oven for a few more minutes. The
squash usually takes 1-1 1/2 hours. When the squash is caramelized remove the baking
sheet from the oven and allow it to cool. Remove the roasted cloves of garlic from the
head and set aside in a small bowl.

Meanwhile, heat a few tablespoons of olive oil in a large stockpot over medium high
heat. Toss in the onion and carrot, season with a pinch of salt and pepper, and sauté for
5-7 minutes until soft. Toss in five chopped sage leaves and stir for 1-2 minutes, until
fragrant. Pour in the vegetable broth, the roasted squash, and the roasted garlic cloves.
Bring to a simmer and cook for about 20 minutes.


http://gorgeinthegorge.com/blog/butternut-squash-and-roasted-garlic-ravioli

While the soup is simmering you can prepare the brown butter. Take 1/2 stick of butter
and in a small sauté pan, over medium-low heat, gently melt the butter, stirring
constantly. It will begin to foam. Continue stirring. The foam will subside leaving you
with separated butter. It will look perfectly clear. Continue to stir. The butter will begin
to foam up again and will quickly begin to turn a toasty brown color. When it smells
amazing and turns a beautiful golden brown hue, quickly transfer the butter to small
bowl and set aside.

Wipe the pan clean with a damp paper towel. Pour in 1/4 cup extra virgin olive oil and
heat until shimmering. Gently place in a few leaves at a time and allow to fry for 10-15
seconds. You don't want them to brown! Remove using tongs and set on a paper towel to
drain. Repeat with the remaining garnish leaves. Sprinkle with a pinch of salt and set
aside.

By now your soup should be ready to blend. Using an immersion blender purée the soup
until smooth. If you don't have an immersion blender, transfer the soup in batches to
blender and purée until smooth. Leave the plug off, covering the whole on the top with a
thickly folded towel. This allows some of the steam to escape so you're not created any
pressure.

Finally, transfer the soup to large bowls, top with a drizzle of brown butter and a few
fried sage leaves. Serve immediately with a crunchy slice of toast.
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