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 Butternut Squash Soup
Mary Marx

Ingredients

2 tablespoons olive oil

1 tablespoon minced garlic

1 ½ lb peeled and cubed butternut squash

Ground cumin to taste

¼ cup vegetable stock

Salt & pepper to taste

Combine all the ingredients in a pot and bring to a boil.  Cover and turn the head down to simmer until the squash is tender.  

Uncover, raise heat to medium and cook for another 10-15 minutes, until excess liquid has evaporated and the squash has begun to brown.

Garnish with fresh parsley or cilantro.
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