BUTTERNUT SQUASH SOUP WITH CASHEW CREAM AND SMOKY PEPPER
S
Serves 8

| love those moments when the seasons overlap. Take this soup, for example. Sure, yoy can find
and peppers from January to January, but the combination conjures that special |ate- Septernb
pepper season peaks as squash season begins. Those peppers provide seductive SWeetness
cooked in olive oil and spiked with smoked paprika, setting off a savory soup of butternut squ

butter,

he” they'rg ¢

ash made V9|Vety

and rich from cashews.

For the Cashew Cream 1 smaleallapdeﬁo chile, stemmed 3 medium red bel| Peppers
% cup raw cashews Atelif] ye stemmed, seedeq, 3ng
ok it 4 cups chicken or vegetable deveined, cut into long

JEEHRR. O3 stock, salted homemade or /a-inch-wide strips
store-bought 10 garlic cloves, ¢ :

For the Soup 1 utinto -
cup cashews inch slices

BASSRES eIV sghasiebouts, 1% tablespoons kosher salt 172 teaspoons kosher sait

pounds), peeled, seeded, and cut
into 2-inch chunks

5 garlic cloves, peeled For the Smoky Peppers
1large yellow onion, chopped /a cup extra-virgin olive oil

1 small dried red chile, Crushed,
or /2 teaspoon red chile ﬂakes

17 teaspoons smoked paprika

1 tablespoon sherry vinegar

MAKE THE CASHEW CREAM

en
t and leach out liquid, about 3 minutes, t

ntil the peppers are very tender, about 5
vors can meld. Stir in the vinegah

minutes:
turn 0




