Butternut Squash Soup with Ginger Cream


Here’s a fairly light soup that’s a great way to start a traditionally heavy meal like a Thanksgiving feast. You can make it ahead of time and then heat it up for the meal, which makes it a great thing to bring with you when you’re a guest. I use four times the lime called for in the original recipe, and the lime taste is still quite subtle. 


The worst thing about this recipe is getting the damned skin off the squash. If you don’t have one of those potato peelers with the big ole oversized handle, you may want to get one. It makes this kind of job a lot easier.


Try to get a chicken stock that is low in sodium – it makes a big difference in the taste of the soup. The best stock is a frozen concentrate called “Perfect Additions Rich Stock.” If you can’t get that, get Hain’s or another brand with a low salt content.

2 tablespoons unsalted butter

1 onion, minced

1 stalk celery, cut into ¼ -inch dice

1 small carrot, peeled and cut into ¼-inch dice

2 teaspoons minced fresh ginger

3 cloves garlic, mashed

Two 1-pound butternut squash, peeled, seeded and cubed (about 4 cups)

½ cup dry white wine

5 cups chicken stock

1 cinnamon stick

¼ teaspoon nutmeg

8 teaspoons fresh lime juice

½ cup evaporated skim milk or cream or milk

Salt and freshly ground pepper to taste

½ cup heavy cream, chilled


In a heavy saucepan over medium heat, melt the butter. Add the onion, celery and carrot and saute’ until tender, about 5 minutes. Add 1 teaspoon of the ginger and all the garlic and saute’ for 2 minutes. Add the butternut squash and saute’ for 2 minutes. Add the wine, stock, cinnamon and nutmeg. Bring to a boil, then reduce the heat and simmer for 30 minutes, or until the squash is completely soft. Remove the cinnamon stick. With an immersion blender, or in a food processor or blender, puree the soup. Return to the saucepan and add the lime juice and evaporated skim milk. Bring to a simmer and adjust the seasoning with salt and pepper. Set aside and keep warm, or set aside for later reheating.


In a deep bowl, whip the heavy cream to soft peaks and fold in the remaining 1 teaspoon ginger. Ladle the soup into warm bowls and serve topped with a spoonful of ginger cream in the center. 

