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Spiced Butternut Squash Soup (serves 6)

Ingredients

1 large onion (peeled and finely diced)

1 tablespoon olive oil plus a little extra 

2pt vegetable stock or stock from Knorr vegetable stock cube

½ tsp salt

1 heaped tsp green or red Thai curry paste

1 tin coconut milk

1 large butternut squash or pumpkin (peeled, de-seeded and cut into large diced)

4oz creamy Lancashire cheese (for the garnish)

Method

1. Place a non-stick pan over a medium heat and add the olive oil, once warmed through, add the onion and salt and sweat (cook without colour) for about five minutes.  

2. Put the diced squash into a bowl and add a slug of olive oil.  Turn over the squash to lightly coat with the oil.  Then tip out the flesh onto a baking sheet in a preheated oven at 200 degrees Centigrade for about 35 minutes. 

3. Add the Thai curry paste to the sweated off onions and mix well.

4. Add the hot chicken stock and roasted butternut squash flesh.

5. Bring to the boil, then reduce to a simmer for about ten minutes.  Add the coconut milk and heat through.

6. Either blend the soup with a stick blender, or place in a liquidiser.  Taste and adjust seasoning with salt and pepper as necessary.

7. Serve piping hot with little diced squares of creamy Lancashire cheese.
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