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SQUASH RECIPE BY GAY COOK 

Roasted Butternut Soup 
Serves 5 – 6 people 

 
To bring out the rich depth of flavour in winter squash, prepare the squash by roasting 
rather than boiling.  It can be roasted whole but first stab the squash in several places so 
it doesn’t explode in the oven when the air inside the squash expands with the heat. 
Place squash in 375°F oven for 45 – 60 minutes or until tender when tested by piercing 
the squash with tip of a sharp knife.   
If you prefer to cut the squash into smaller pieces, follow steps 1 & 2 below. 
  
1 butternut or pie pumpkin about 1½  - 2 pounds (750 g – 1 kg) 
1 onion, coarsely chopped 
2 cloves garlic, peeled and coarsely chopped 
1 – 2 tablespoon (15  - 25 mL) vegetable oil 
2 - 3 tablespoons (40 mL) maple syrup to taste 
4 cups (1 L) water, chicken or vegetable stock or more if needed  
Salt to taste 
1 tablespoon (15 ml) each of butter and olive oil 
6 – 8 brown button cremini mushrooms, thinly sliced 
3 tablespoons (40 mL) coffee or whipping cream  
1 tablespoon (15 mL) finely chopped parsley or sage 

1. Preheat oven to 400°F (200°C). Lightly grease a bake sheet or cover with parchment 
paper.  

2. Peel the squash using a potato peeler. Cut the squash in half and scrape out the 
seeds. Reserve seeds. Cut the squash into 2-inch (5 cm) pieces. Sprinkle on onion 
and garlic. Drizzle on oil and toss to coat items. Bake about 35 - 45 minutes or until 
squash is tender when pierced with the tip of a sharp knife.  

3. Place squash, onion and garlic in saucepan and stir in maple syrup with water or 
stock. Stir in salt to taste. Bring to a simmer stirring to combine and simmer about 10 
minutes.  

4. Puree soup until smooth using hand-held blender or processor. Return soup to heat. 
If soup is too thick, add more liquid for the best soup consistency. Season to taste 
with salt if needed.  

5. Melt butter in small skillet and stir-fry mushrooms over high heat just until 
mushrooms are lightly browned. Reserve and keep warm. Gently pour cream in a 
line on the surface of the hot soup; immediately use the handle of a fork to swirl the 
cream to make a pattern.  

6. Serve hot.  

Leftover soup can be placed in covered containers and frozen for several months.   


