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BUTTNERNUT SQUASH SOUP WITH APPLE CIDER CREMA AND PEPITAS 
 
6 tablespoons butter 
2 1/2 pounds butternut squash, cubed, sprinkled with 2 tablespoons light brown sugar  
2 cups chopped onion   
1 cup chopped peeled carrot 
1 cup chopped celery 
3 large apples, peeled, cored, chopped 
1/2 teaspoon dried thyme OR 1 teaspoon of fresh thyme 
2 1/2 tablespoons fresh chopped sage leaves 
4-5 cups chicken stock or canned low-salt chicken broth 
21/2 cups apple cider 
2/3 cup sour cream  
1/2 cup whipping cream – optional  
 
Season squash with a little oil, salt, pepper and brown sugar.  Roast the squash skin in a 400 degree 
oven until soft and brown slightly.   
 
Toasted Pepitas:  
Toss the seeds with a little oil, salt and pepper. Toast seeds in a hot oven until light brown. 6 minutes 
375 degrees, roughly.  
 
Melt butter in heavy large saucepan over medium-high heat. Add onions, carrot, celery, apples, thyme 
and sage, sauté until fairly softened, (season with salt and pepper) about 10-15 minutes You can 
cover it a bit and let it cook. Add squash,  add 3 cups of the stock, and 11/2 cups cider and bring to 
boil. Reduce heat to medium-low. Cover and simmer until apples and carrots are tender, stirring 
occasionally, about 15-20 minutes. Cool slightly. Working in batches, purée soup in blender, in a food 
processor, or the easiest use a stick blender. You may need to add the additional stock to thin soup.  
Return soup to pot and simmer, taste taste taste and adjust seasonings if necessary. 
   
While soup is cooking, lowly boil remaining 1 cup cider in heavy small saucepan until reduced to 1/4 
cup,(or a syrup) about 20+ minutes. You can tell it’s almost done reducing when the cider is bubbling 
heavily. Cool slightly. Place sour cream in small bowl. Whisk in reduced cider. (Soup and cider cream 
can be made 1 day ahead. Cover separately and refrigerate.)  
 
Bring soup to simmer. Mix in whipping cream, optional. Ladle soup into bowls. Drizzle with cider 
cream. Top with toasted Pepitas. Serves 10-12 
  

 


