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BUTTERNUT SQUASH BISQUE

Fill a four-guart sauce pot with peeled, seeded
butternut squash. Boil in chicken stock until fully
cooked. Remove squash, puree and add back to
stock. Season with 1/4 teaspoon nutmeg and/or
cinnamon, and 1 cup honey or brown sugar
Thicken with corn starch as needed. Enjoy!

turkey soup = lobster corn chowder = peach & blueberry cobbler = encrusted pork
blackened tuna with mango salsa = summer pasta salad = waldorf salad = beef wellington
= pumpkin & prosciutto tart = roasted veggies sandwich
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