Roasted Winter Squash and Sweet Potato Soup 

with Apple Butter Cream

Makes 12 servings

3 pounds winter squash 

1 pound small sweet potatoes

4 tablespoons butter

2 large leeks, white and tender green parts, chopped and rinsed (about 2 cups)

1 large carrot, peeled and chopped (about 1 cup)

2 stalks celery, chopped (about 1/2 cup)

2 teaspoons garam masala spice blend
1/2 teaspoon ground ginger

1/2 teaspoon ground coriander

4 cups vegetable or chicken stock

2 sweet-tart apples, such as Granny Smith, peeled, cored and chopped

3 short thyme sprigs

2 teaspoons kosher salt, plus more to taste

1 cup apple cider, plus more as needed
2 tablespoons freshly grated ginger

2 tablespoons brown sugar, or to taste

1/4 to 3/4 cup half and half or whole milk, as needed
Apple Butter Cream to garnish (recipe below)

1. Preheat the oven to 400ºF. Line a rimmed baking sheet with parchment paper. Cut the squash in half from top to bottom. Scoop out and discard the seeds. Place the halves cut-side down on the prepared baking sheet. Arrange the sweet potatoes around the side of the pan. Roast until the squash is easily pierced with a knife and the potatoes are soft when gently squeezed, about 45 minutes. (Check the sweet potatoes after 30 minutes as they might cook more quickly. Larger squash and pumpkins will take 1 hour or longer.) Let cool enough to handle. Scoop the flesh from the squash shells into a large bowl. Peel the sweet potatoes and add them to the bowl.

2. Melt the butter in a soup pot or large saucepan over medium heat.  Add the leeks, carrot, celery, and a pinch of salt. Cook, stirring often, until very soft, but not browned at all, about 12 minutes. Stir in the garam masala, ground ginger, and coriander and cook, stirring, for 1 minute. 
3. Add the stock, apples, thyme, and salt. Bring to a boil over medium-high heat, reduce the heat, and simmer until the apples very are soft, about 20 minutes.  
4. Stir in the squash, sweet potatoes, cider, grated ginger, and brown sugar. Simmer for 10 minutes. Discard the thyme stems. 

5. Working in batches, purée the soup in a blender and return it to the pot, or purée the soup directly in the pot with an immersion blender.  Taste the soup and add more salt or brown sugar, if needed.
6. Whisk in the half and half. Gently rewarm the soup over low heat, but don’t let it boil. Serve warm, topped with a little Apple Butter Cream.

Apple Butter Cream

1/4 cup apple butter 

1 cup crème fraîche 

Whisk together the apple butter and crème fraîche in a small bowl. Cover and refrigerate until needed. Whisk before using.
Make-Ahead Note: The soup tastes best when made at least one day ahead. Cool, cover, and refrigerate for up to three days. Reheat gently and check the seasoning before serving.
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Pumpkin Crunch Cobbler

Makes 12 servings

Nonstick cooking spray

4 cups homemade pumpkin purée or 2 (15-ounce) cans pumpkin
4 large eggs, lightly beaten
1 cup sugar

1 can evaporated milk

1/2 cup chopped pecans
1 teaspoon ground ginger
1/2 teaspoon salt
1/2 teaspoon ground cloves
2 teaspoons cinnamon
1 box yellow cake mix 
1 cup (2 sticks) butter, melted 
3 tablespoons packed light brown sugar

Caramel ice cream, for serving

1. Preheat the oven to 350°F. Mist a 9- x 13-inch baking dish with nonstick spray.

2. Stir together the pumpkin, eggs, sugar, milk, pecans, ginger, salt, cloves, and cinnamon in a large bowl until well mixed. Pour into the prepared baking dish.

3. Sprinkle the dry cake mix evenly over the pumpkin filling. Drizzle the melted butter evenly over the dry cake mix. Sprinkle the top with brown sugar.

4. Bake until set and browned on top, about 1 hour and 20 minutes. Let cool at least 10 minutes before serving warm or at room temperature with ice cream.

Homemade Pumpkin Purée
Be sure to use a pumpkin made for eating, such as a pie pumpkin, sugar baby, or cheese pumpkin. Most winter squashes make good “pumpkin” purée as well. Pumpkins used for jack-o-lanterns are meant only for carving; they are flavorless and watery.

Preheat the oven to 400ºF. Line a rimmed baking sheet with parchment paper. Cut the pumpkin in half from top to bottom. If the pumpkin weighs more than 4 pounds, cut it into large wedges. Scoop out and discard the seeds. Place the pieces cut-side down on the prepared baking sheet. Roast until it is easily pierced with a knife, 45 to 90 minutes depending on the size and type of pumpkin. Let cool enough to handle and then scoop the flesh from the shells. 

Purée the flesh by running it through a food mill or in a food processor. The purée must have the thick, firm consistency of canned pumpkin. If it is too watery, spoon it into a sieve lined with a couple of layers of white paper towels or a large coffee filter set over a bowl. Press a piece of plastic wrap onto the surface of the purée. Refrigerate overnight. Discard the collected liquid. © Sheri Castle, 2010
www.shericastle.com
