Butternut (and other) Squash Soup > Bisque

Low Fat but very Tasty!

[this is a good recipe when your squash collection is starting to fade]

4-6 C. Chicken Bullion or Chicken Stock

2 medium onions finely chopped

4-6 C. butternut (and/or other various squash)

2 C. potatoes cubed 

½-1 C. fat free half & half (optional)

1 ½ Tbsp. chives

red/green pepper ice cube*

Chop onions and toss into large pot; add 1 C. bullion.  Cook onions until tender.  
Peel and chop up at least four-six cups butternut (and other various) squash.

Peal and chop up at least two cups of potatoes. 
Toss potatoes and squash into large pot with onion, bullions.  Pour enough bullion/chicken broth over the squash and potatoes to cover.  Simmer until squash and potatoes are tender, about 30 minutes. 

Pour soup into food processor until smooth and return the soup to the pan.  Stir in cream, if preferred. Optional: season with fresh cilantro, parsley, chives. 
