
Liz’s Christmas Hors D’Ouevre Soup: 
Butternut or Acorn Squash, Apple, and Ginger Puree 
 
(serves about 24 for 4 oz servings or 12 for 8 oz servings) 
 
3 pounds acorn or butternut squash 
1/2 pound onion, chopped 
1/2 pound celery, chopped 
1/2 pound carrots, peeled and chopped  
2 garlic cloves, chopped 
Knob of ginger as big as 2 thumbs   
1 teaspoon chopped fresh thyme 
1/2 pound very tart apples, peeled, cored, and chopped 
1/2 cup dry white wine 
8 cups (2 quarts) chicken broth (or vegetable broth if you want a vegan soup) 
1 bay leaf 
2 tablespoons cup maple syrup, or to taste 
1 tablespoons brown sugar, or to taste 
Salt and white pepper to taste 
Oil to spray on vegetables (I use Pam olive oil) 
(Sour cream or creme fraiche) 
 
---- 
Variation, if you like a thicker soup 
4 to 8 tablespoons butter 
4 to 8 tablespoons unbleached all-purpose flour 
 
Method: 
 
The day before (or even two days before) 
 

1. Preheat oven to 375 degrees. Spray a rimmed baking sheet with oil.  Keep spray 
oil on hand. 

2. Squash prep: cut squash into manageable slices & remove rind.  Remove the 
seeds  & pith.  Cut the flesh into relatively equal size cubes.  Spread evenly on 
baking sheet and spray lightly with oil.  Roast squash in a 375 degree oven until 
very soft.  (Time will vary by the size & age of the individual squash – at least 20 
minutes)  Set aside. 

3. Carrot and garlic  prep:  Peel carrots. Cut into cubes about the same size.  Smash 
garlic & remove peels. Spread evenly on baking sheet and spray lightly with oil.  
Roast  in a 375 degree oven until very soft.  Set aside. 

4. Apple & celery prep prep: Peel & core apples. Wash & trim celery. Cut into cubes 
about the same size (about the same as my two thumbs put together). Toss 
together. Spread evenly on baking sheet and spray lightly with oil.   Roast  in a 
375 degree oven until very soft.  Set aside. 



5. Using either a food processor or a blender, puree all the cooked vegetables and 
stir together in a large bowl or container. 

6. At this point you can refrigerate for several days. 
 
On the day you plan to serve the soup: 
 

7.  Here’s where the variation comes in.  For a thicker, more creamy appearing soup:   
For every tablespoon of flour you must use one tablespoon of butter.  In the pot 
you plan to serve the soup in, melt the butter over low heat.  Slowly add the flour, 
stirring all the while.   Cook over low heat, stirring, for at least 6 minutes.  Then 
slowly add the first the wine and then the chicken broth, whisking as you add. 
Simmer for 10 minutes. 

8. If you don’t want to thicken the soup:  In the pot you plan to serve the soup, add 
the wine, the chicken broth, and the bay leaf.  Bring to a boil, reduce the heat,  
and simmer for 10 minutes. Take the bay leaf out, and begin adding the vegetable 
puree, whisking as you go, and bring to a simmer.  Add the maple syrup, brown 
sugar, and salt and pepper.  Taste, and add more of each as neccessary.   

9. While the soup is simmering, mince the ginger and thyme.  About 10 minutes 
before you plan to serve, add the minced ginger and thyme.  

10. Getting fancy: if you like, add a dollop of sour cream or creme fraiche. 


