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B u t t e r n u t  S q u a s h  S o u p
Dai ry- free, Glu ten- free, Egg-free

1 (1 1/2 pound)  butte rnut squash,  peeled seeded and  rough  chopped 
3 tablespoons o l ive o i l  
3/4 teaspoon sal t 
1/4  teaspoon freshly  ground  black  pepper 
1/4  cup I ta l ian  sausage, removed from the cas ing 
1 cup sma l l  d ice onion 
1/2 cup smal l  d ice car rot 
1/2 cup smal l  d ice celery  
1/2 cup smal l  d ice leeks 
2 tablespoons minced shal lo ts  
1 tablespoon minced gar l ic  
2 teaspoons app le c ider  v inegar 
11/2 quar ts  chicken s tock 
2 teaspoons map le syrup 
1 teaspoon fresh chopped sage leaves 

Preheat the oven to 425 degrees F .
Place the  chopped squash in  a med ium-s ize mix ing bowl. Dr izz le the squash w ith 2
tab lespoons of o l ive oi l  and season with 1/4 teaspoon of sal t and 1/8  teaspoon black
pepper. L ine a sheet pan wi th parchment  paper  or  a luminum foi l  and place the squash on
top  of the shee t pan.  Set the sheet pan  into the oven and  roast  for  30 minu tes, o r  unti l
the  squash is  l ightly  caramelized  and tender.
Remove the squash from the oven and set  as ide . Place a 1-gal lon  saucepan over
med ium high hea t and add the rema ining 1 tablespoon of  o l ive  oi l  to the pan and render
the  Ita l ian sausage. Cook, s t i r r ing often unt i l  the  meat is  caramelized and  has re leased
mos t of i ts  fat , abou t 3 minutes.  Add the onions, carrots , cele ry  and  leeks  in the pan and
sweat, s t i r r ing  often  for  5  to 7 minutes. Add  the shal lots  and gar l ic  to the pan and sweat
for  1 minute s t i r r ing  continuously . Deg laze the pan  with the v inegar and add the chicken
stock to the pan. Place the  squash in the pan  with the maple sy rup and sage .
Br ing the  pan to a bo i l  and  reduce to a  s immer. Con tinue to cook the soup for  30
minutes, or  unt i l  the  vegetables are al l  tender. Use an immers ion blender to puree the
soup to a  smooth cons is tency and velvety  texture. A lterna tely , you can puree the soup in
batches us ing a  blender. Taste the soup  and re-season i f  necessary wi th 1/2  teaspoon of
sal t and 1/8 teaspoon  pepper. Keep warm unti l  serv ing.


