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• 2-3  bu ttern u t squ a sh  or  on e m ediu m  si zed
pu m pk i n

• 3-4 w h ole orga n i c ca r rots, peeled a n d cu t 
i n to ch u n k s

• ¼  cu p  m i n ced f resh  ba by  gi n ger  

• 2-3  T bsp . ex tra  v i rgi n  ol ive oi l

• 1  bottl e I sl a n der  G i n ger  Beer

• 2  cu ps vegeta ble broth

• 1  cu p  you r  ch oi ce: h eav y  crea m  or  fa t f ree h a l f  a n d h a l f , m ore i f  n eeded

• Sea  sa l t a n d pepper  to ta ste

Cu t squ ash  or pu m pk in  in  h a l f . Place cu t sid e dow n  on  a  parch m en t paper l in ed
bak in g sh eet an d roast at 375 degrees for 30 m in u tes to 1  h ou r depen din g on  th e
size of th e squ ash . W h i le squ ash  i s bak in g, sau té carrots an d gin ger in  a  la rge stock
pot in  2-3  Tbsp, ol ive oi l . On ce carrots begin  to caram el ize, cover w i th  Islan der
G in ger Beer an d vegetable broth . 

On ce squ ash  i s ten der an d caram el ized, scoop ou t of th e sh el l  an d add to th e pot.
Br in g to  a  boi l , th en  redu ce h eat an d a l low  to cook  1 0 m in u tes or so. U se an  im m er-
sion  blen der or a  food processor to pu ree th e gin ger, squ ash  an d carrots an d sti r
in to th e G in ger Beer broth . Season  to taste w i th  sa lt an d pepper. 

I f  you  w ou ld l i ke a  cream ier version , add th e h eav y  cream  or h a l f an d h a l f . Adju st
season in gs. Serve h ot, freezes w el l . Th in  w i th  addi tion a l  broth  or w ater i f  desi red.


