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Butternut Squash Soup

In a medium sauce pan add


1 Tablespoon olive oil


1 medium onion, diced


2 ribs celery, chopped

Sauté on Medium heat until onion is soft and translucent. Then add


1 inch piece of ginger, minced


1 clove garlic, minced


3 cups butternut squash cubed (may use frozen)


3 cups vegetable broth


1 bay leaf


1 teaspoon dried thyme


1 teaspoon dried sage


½ teaspoon salt

Cover and bring to a boil, reduce heat and let simmer until squash is soft. Use hand blender to puree the squash and vegetables. Or place in blender in 2 cup batches, remember hot liquids can explode out of blender so keep it covered.

Serve with toast and hummus, and a tossed salad.
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