NUASH SOUP

( 1APPLE ) G-G CUPS CHICKEN STOC@ (CREAM &PUMPKIN SEEDSD < 1TSP CAYENNE PEPPER )
<1 BUTTERNUT SQUASH> < 1LBPORK SAUSAGE > ( 3 CARRITS ) (SALT)
<3 GARLIC CLOVES) <PEPPER> (OLIVE OIL) < 1/2 TSP CINNAMON ) < 1/2 TSP TUMERIC >
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INSTRUCTIONS:

Preheat your ovento 350°F - Cut the buttemut squash, onion, carrots, apple, and garlic into chunks. Place
themin abaking dish. - Drizzle the vegetables with olive oil and season with salt, pepper, cinnamon,
hutmeg, turmeric, and cayenne pepper. - Bake for 1 hour or until the veggies are soft and caramelized. -
Transfer the roasted vegetables to a large pot. > Add 4-6 cups of chicken stock or vegetable stock,
depending on your preference. -> Blend the mixture with an emulsion blender until smooth. Adjust the
consistency by adding more stock as needed. -» Season with salt and pepper to taste. - Enjoy!



