Creamy Butternut Squash Soup
3 tablespoons butter
1 1b peeled, seeded, cubed (1-2 inches) butternut squash (about ½ a medium-sized squash).
1 lb crisp tart apples, such as McIntosh or Granny Smith, peeled, cored, roughly chopped (about 2-3 medium apples)
1 large onion, chopped
Salt and pepper to taste
4 cups chicken or vegetable broth
½ cup dry white wine
1 teaspoon fresh sage leaves, chopped
1 cup light cream
Minced parsley leaves for garnish (optional).
Melt butter in a large, deep saucepan over medium heat. Add squash, apples, and onion. Cook, stirring, until onion
softens (about 10 minutes). Season with salt and pepper. Add the stock, wine, and sage; turn the heat to medium
high and bring to a boil. Turn the heat down to low and simmer until squash is very soft (about 30 minutes). Cool
slightly and then puree in a food processor or blender, working in batches. Return soup to the pan and re-heat over
medium low heat (but don't let it boil!). Add cream and cook, stirring, until hot (about 1 minute). Serve with chopped
parsley garnish if using.

