
Chop the onions and fry them in a pan with a knob of butter.
Chop up the vegetables and add them to the pan with the fried
onions and stir for 3-4mins
Chop the chilli and add into the pan with the chicken stock and
cook everything together for 20mins.
When it has been cooked together, blend it and add in a little bit
of cream.

BARBARA'S BUTTERNUT
SQUASH & CHILLI SOUP

1 Red Chilli

1 Onion

2 Butternut Squash

3 Sweet Potatoes

Chicken Stock

Butter

Cream to add in at the end

Ingredients

Directions


