
Roasted Squash Soup with Thyme
- by Healing Family Eats 
The Blue Hubbard squash is very like a Butternut in sweetness and texture, so use the latter if 
you can't get hold of the Hubbard. (serves 6-8)

1 x 1.5kg blue hubbard squash (or butternut), cut into 
medium chunks
1 large leek, sliced into large chunks
1 med onion, quartered
3 tbsp coconut oil, divided (I use this one)
2 stalks celery, chopped
1 rounded tbsp fresh thyme leaves
4 cups chicken broth 1 tsp salt (I use this one)

Preheat oven to 350˚F/180˚C

You will probably need to divide your veggies into two 
separate roasting pans so put a tbsp oil in each one, heat 
it up, put the veggies in the pans and turn to coat with 
the fat before putting in the oven for 30 minutes. Turn 
them over a couple of times along the way. When ready, 
put them to one side to cool a little.

In a large casserole, or soup pan, heat 1 tbsp oil and add 
the celery.  Saute approx 5 mins till softened. Take the flesh away from the squash skin 
and add to the pan, together with the other roasted veggies, broth and thyme leaves. 
Bring to the boil, then simmer for 5 minutes or so to completely warm through. 

Put the soup into a blender in small batches, taking great care not to burn yourself. 
Make sure to leave the feeder cap open to allow steam to escape, as believe me your hot 
soup will otherwise explode out of that blender like a rocket into space, not to mention 
decorate your kitchen walls a shade of orange you might not otherwise have chosen!

I like this soup thick and gutsy but if your preference is for a lighter version, feel free to 
add a little more stock to let it down. Add it in small quantities until you get the desired 
result.

© Healing Family Eats

http://healingfamilyeats.com/Nutiva-Organic-Virgin-Coconut-54-Ounce
http://healingfamilyeats.com/Real-Salt-Sea-Pouch-26-Ounce

