Roasted Pear & Squash Soup
Ingredients


¼ cup (60 mL) butter


4 oz.(125 g) old white cheddar, grated

2 medium sweet onions, diced

1 bunch fresh chives, chopped

2 leeks, white part only, diced

Salt to taste

4 pears, peeled and cut into 1” dice

5 lb. (2.2 kg) butternut squash, peeled and cut into 1” dice

¼ tsp (1mL) cinnamon

1 Tbsp (15 mL) fresh ginger, finely minced

1 Tbsp (15mL) fresh ground black pepper

4 cups (1L) chicken stock

2 cups cream ale (500 mL) (yep, beer!)

1 cup (250 mL) whipping cream

1. Melt butter in a large heavy pot set over medium heat; add onions and leeks and sauté until soft and translucent.
2. Add pears and squash and continue to sauté until the pear is roasted and the squash softens.

3. Add cinnamon, ginger and pepper, continuing to sauté for another couple of minutes.

4. Add the chicken stock and beer to the pot; bring to a boil.

5. Reduce heat to a simmer and cook until the squash is soft. 

6. Use hand blender to puree soup, or puree in blender, in small batches (returning soup to pot when completed).

7. Add cream; bring to a boil for 3 minutes. Reduce to simmer; season with salt and serve topped with cheddar and chives.  Serves 8 nicely.

