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Buttermvt Squach sop with Cavin
3 teagpoons cumin seedk
1 teagpoon coriander seedk

1/2 teagpoon pepper

1 wedivm Sized burtternvt quaéh*
Olve Ol - gpnorovc dnzzle

3 medium onions

;yho 0’0\/6§
1/4 cup butter
3 eups homervade chicken broth

Satt and Pepper to taste

onal: cremve fraiche or
Igg;hgxok i 5r°d<'105w+

Roast whole guach in 375 oven for abovt 1 1/2 how or wnil of .
Cool, curt open, discard seedk and gkin. Or cut in hilf, drizzle with olive
oll, bake 45 minvtes — 1 how.

Toast seeds in fr\o)ivg_pan and 5rinal with caenme. Finely chop onions and
Ca\rf'ogpnﬂbl in bvter va‘hga'ﬁ(/.

Combrne stock, spices, onions, svash and Simwe. Blend fo desived
oonéid'onoq.

Serve with crewe fraiche and pepit.

Serves b

*wa e am winter guach
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