Recipe and method for Spiced Squash and Parsnip Soup
Monday 7th December
Ingredients:
½ large or 1 small butternut squash
2 large parsnips
2 medium onions
4 cloves of garlic
3 medium potatoes – peeled and diced
1 litre of water
2 vegetable stock cubes
300ml crème fraiche (healthier) or double cream
25ml vegetable oil
Salt and pepper
2tsp curry powder


Method 
· Chop the squash and parsnips to an equal size, place on a baking tray and coat with a little oil, add salt and pepper and then roast at 180 c until soft (about 20 minutes).
· Peel and chop the onion and garlic and lightly fry in a little oil in a saucepan.
· When the onions have softened add the curry powder and fry for another minute. (If it starts to stick just add a splash of water.)
· Add the water and the stock cubes, then the potatoes.
· Simmer until the potatoes are soft, then add the roasted vegetables.
· Blend and finish with crème fraiche / double cream and season to taste.
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