
CURRIED SQUASH SOUP - from Leona Lane 
This winter I've been wanting to eat soup 
non-stop. I decided to try and recreate one of 
my favorites - it's a curried squash soup. The 
squash, carrot and red pepper is a nice combo 
and the curry adds just the right amount of 
kick. Perfect for all these blustery, rainy days 
we've been having here in the Northwest. 
Enjoy with a nice slice of toast and a cup of 
tea! 
 
Ingredients 
  1 Acorn Squash 
  2 Tablespoons of Olive Oil 
  1/2 cup Chopped Onion 
  1 chopped Red Pepper 
  4 Carrots 
  2 cloves of Garlic 
  2 tsp Curry Powder 
  2 Tablespoons Butter 
  2 cups Chicken Broth 
  2/3 cup Half & Half 
  1/2 tsp Nutmeg 
  Salt & Pepper to taste 
 
 
 
 
 
 

 
Directions 
Cut squash in half. Lay on sheet pan cut side up. Rub squash and carrots with olive oil. Drop 1 clove of 
garlic in the center of each squash half. Bake in the oven at 350 degrees until almost tender, about 35-40 
minutes. 
 
While squash & carrots are baking, saute onion, red pepper and curry powder in butter until soft. Set 
aside. 
 
Remove squash from the oven. Let sit at room temperature until cool enough to handle. Scoop out 
squash, add to pot. Chop carrots and add to the pot as well. Gradually add chicken broth. Cook over 
medium heat for 15-20 minutes until all the vegetables are very tender. Allow to cool slightly. 
 
In a food processor or blender, process soup mixture until smooth. Do in batches as needed, and make 
sure to leave blender lid loose to allow heat to escape. (If you have an immersion blender, that is 
preferable). Return to the pot. Stir in the cream, nutmeg, salt and pepper. Cook over low heat until 
heated through, do not boil.  


