
Asian-inspired Winter Squash Soup      Serves 4

1 carrot, chopped

1 celery, chopped

1 medium onion, chopped

1/4 t hot red pepper flakes

2 T olive oil

1 1/2 to 2 lbs. winter squash (delicata, butternut or your favorite) or about 4 or 5 cups cubed squash, peeled, 
seeded and cut into 1/2-inch cubes

2 small to medium potatoes, peeled and cut into 1/2-inch cubes (yukon gold work well)

1 1/2 T fresh grated ginger

1 to 1 1/2 t salt, or to taste

1 t cumin

water or stock*

1 cup coconut milk

Optional: mix juice of half a lime in 1/2 cup of sour cream or plain yogurt for garnish.

Directions:

Chop the carrot, celery and onion. Heat the oil in a 
stock pot and add the vegetables and red pepper. Saute 
on low heat for about 10 minutes till soft. Add the 
squash and potatoes along with grated ginger, salt and 
cumin. Pour in boiling water or vegetable stock to just 
cover squash. Bring to a boil, then lower heat and cook 
for about 20 minutes until squash is soft, adding a 
little water if necessary.

Allow the soup to cool a bit, and then working in 
batches, puree the mixture and return it to a soup pot. 
If the mixture is too think to easily puree, add a bit of 
hot water or stock.

Once the soup is returned to the pot, stir in the coco-
nut milk and simmer a few minutes more. This soup is 
best made a day ahead to let the flavors meld. Adjust 
the seasoning if necessary. Drizzle the lime/sourcream 
on top and serve.

* You don’t really need stock for this recipe. If you use vegetable stock, avoid the brands that are thick and have a 
distinct flavor or it will change the flavor of the soup. Better to make a quick stock with your vegetable trimmings and 
squash seeds.


