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Butternut Squash and Orange soup with Mrs Bridges Chilli and Honey

Chutney
Serves 8
Ingredients -
& 2 brown onions roughly chopped
& 1 clove of garlic roughhy chopped
& 3table=poons of olive oil
& 2.5 kg butternut 2quash, peeled, halved, the 2eeds and =strings dizcarded,

and the fle=h cut into 1/2-inch pieces
2 12 cups chicken stock

zest of 1/4 orange
1 cup freshly squeezed orange juice

Mrs Bridges Chili and Honey Chutney

Preparation

In a saucepan cook the cnion and garlic in the olive oil over

stiring, until it is softened. Add the squash and stodk, and cook
moderately low heat for 20 minutes, or until the squash is tender. Add the ocrange

d
zest and juice and simmer the mixture, uncovered, for 15 minutes.

In a blender or food processor purée the mixture in batches and strain it through a
sieve into a large bowl. Ladle the soup into bowls and garnish each serving with

into the soup.
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