Pumpkin Soup

INGREDIENTS

2 tablespoons olive oil

1 medium onion, chopped

2 cloves garlic, minced

1 teaspoon ground ginger (or 1
tablespoon fresh ginger, grated)
1 teaspoon ground cinnamon

% teaspoon ground nutmeg

% teaspoon ground cumin

1 can (15 0z) pumpkin puree (or 2
cups fresh pumpkin, roasted
and pureed)

4 cups vegetable broth or
chicken broth

1 cup coconut milk (or heavy
cream for a richer soup)

Salt and pepper to taste

DIRECTIONS

1.In a large pot, heat olive oil over medium heat. Add the
chopped onion and sauté until translucent, about 5
minutes. Add minced garlic, ginger, cinnamon, nutmeg,
and cumin, and cook for an additional 1-2 minutes until
fragrant.

2.Stir in the pumpkin puree, mixing well. If using fresh
pumpkin, make sure it's already roasted and pureed.

3.Gradually pour in the vegetable or chicken broth, stirring
to combine. Bring the mixture to a gentle simmer and let
it cook for about 15-20 minutes, allowing the flavors to
meld.

4.Using an immersion blender, puree the soup until
smooth. Alternatively, carefully transfer the soup in
batches to a blender and blend until creamy. Return the
blended soup to the pot.

5.Stir in the coconut milk or heavy cream and heat gently,
ensuring it doesn’t boil. Season with salt and pepper to
taste.

6.Ladle the soup into bowls and enjoy!




