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	Butternut Squash Soup 
Serves 4 to 6 

If you don’t own a collapsible metal steaming basket, the removable insert from a pasta pot works well, too. See below for information on other squash varieties that can be used in this soup. Some nice accompaniments are buttered croutons (see recipe below), lightly toasted pumpkin seeds, a drizzle of aged balsamic vinegar, or a sprinkle of paprika. 
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	tablespoons unsalted butter
large shallot, chopped fine
pounds butternut squash (about 1 large squash), cut in half lengthwise (see illustrations below), and each half cut in half widthwise; seeds and strings scraped out and reserved (about 1/4 cup)
cups water
Salt
cup heavy cream
teaspoon dark brown sugar
Pinch freshly grated nutmeg
	
	

	
	     1. Melt the butter in a large Dutch oven over medium-low heat until foaming. Add the shallot and cook, stirring frequently, until translucent, about 3 minutes. Add the squash scrapings and seeds, and cook, stirring occasionally, until the butter turns saffron color, about 4 minutes.
     2. Add water and 1 teaspoon salt to the pot and bring to a boil over high heat. Reduce the heat to medium-low, place the squash cut-side down in a steamer basket, and lower the basket into the pot. Cover and steam until the squash is completely tender, about 30 minutes. Take the pot off the heat, and use tongs to transfer the squash to a rimmed baking sheet. When cool enough to handle, use a large spoon to scrape the flesh from the skin. Reserve the squash flesh in a bowl and discard the skins.
     3. Strain the steaming liquid through a mesh strainer into a second bowl; discard the solids in the strainer. (You should have 2 1/2 to 3 cups of liquid.) Rinse and dry the pot.
     4. Puree the squash in batches in a blender, pulsing on low and adding enough reserved steaming liquid to obtain a smooth consistency. Transfer the puree to the pot and stir in the remaining steaming liquid, cream, and brown sugar. Warm the soup over medium-low heat until hot, about 3 minutes. Stir in the nutmeg and adjust the seasonings, adding salt to taste. Serve immediately. (Soup can be refrigerated in an airtight container for several days. Warm over low heat until hot; do not boil.)

CUTTING BUTTERNUT SQUASH
With its thick skin and odd shape, butternut squash is notoriously difficult to cut, even with the best chef's knife. We prefer to use a cleaver and mallet.
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1. Set the squash on a damp kitchen towel to hold it in place. Position the cleaver on the skin of the squash.
2. Strike the back of the cleaver with a mallet to drive it deep into the squash. Continue to hit the cleaver with the mallet until it cuts through the squash and opens it up.

	

	

	
	
	
	

	Buttered Croutons 
Makes about 3 cups 

The croutons’ crisp crunch offers a pleasant contrast with the smooth, velvety texture of a rich pureed soup. Although tasters preferred the flavor of croutons made with butter, olive oil was a close second. If you like, replace the melted butter with an equal amount of extra-virgin olive oil. Be sure to use regular or thick-sliced bread.
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	slices white bread (about 6 ounces), crusts removed and slices cut into 1/2-inch cubes (about 3 cups)
Salt and ground black pepper
tablespoons unsalted butter, melted
	
	
	

	     1. Adjust oven rack to the upper-middle position and heat the oven to 400 degrees. Combine bread cubes and salt and pepper to taste in a medium bowl. Drizzle with the butter and toss well with a rubber spatula to combine.
     2. Spread the croutons in a single layer on a rimmed baking sheet or in a shallow baking dish. Bake the croutons, turning at the halfway mark, until golden brown and crisp, 8 to 10 minutes. Cool and then store croutons in an airtight container or plastic bag for up to 3 days.
	
	
	

	

	
	
	
	

	Winter Squash Varieties
Butternut and acorn squash are the most commonly available winter squash varieties. In our tests, we found that while firm butternut squash makes excellent soup, acorn squash is too stringy and sour for this purpose. Of course, supermarkets and farmer’s markets carry more varieties of squash than just standard acorn and butternut. We were interested in learning how the different squash varieties would perform in our soup. Here are our top picks (ranked in order of preference) to use in our squash soup recipe. We do not recommend sugar pumpkin, spaghetti, or blue hubbard, which we found to be too fibrous and/or sour for use in soup.

CARNIVAL--This squash is shaped like an acorn squash but has a yellow skin with green and orange stripes. The flesh is creamy, delicate, buttery, and sweet, and it produces a deep yellow soup.
DELICATA--This squash is shaped like a zucchini and can be yellow or white with long green stripes. The flesh is sweet and has a ricelike flavor. It produces a beautiful pale orange soup.
BUTTERNUT--This squash is shaped like a long-necked bell, and the skin is peach colored. The flesh is buttery and strong tasting and yields a lovely orange soup.
KABOCHA--This squash is shaped like a small, squat pumpkin with dark green skin. The flesh is very thick and earthy, with a slightly sour or vegetal flavor. If using kabocha squash, use a 2 1/2-pound squash and increase the brown sugar to 1 tablespoon.
SWEET DUMPLING--This squash is shaped like an acorn squash but smaller, and the skin is yellow or white. The flesh is thin and has onion and corn overtones. If using sweet dumpling squash, increase the amount of squash to 5 pounds.
RED KURI--This orange squash looks like an oblong and unridged pumpkin. The flesh is very mellow and delicate. If using red kuri squash, increase the brown sugar to 1 tablespoon
	
	
	


