Thought you might enjoy this Butternut Squash soup recipe for the crock pot from Stephanie O’Dea’s Make it Fast, Cook it Slow cookbook.  The only hard part is cutting the squash in half!  Be careful! I use more of the spices than the recipe calls for…or you can also add more spices when serving.  
 

1 butternut squash

2 TB olive oil

4 cups low sodium chicken or veggie broth…or you can make your own.

2 small onions, diced

2 small apples, peeled and cubed

1 ½ tsp sea salt

¼ tsp black pepper

¼ tsp ground nutmeg

¼ tsp ground cloves

¼ tsp ground coriander

¼ tsp ground cinnamon

 

Use a 6 quart slow cooker.  Cut the squash in half lengthwise.  Might have to microwave the entire squash for a few minutes to soften the skin.  Scoop out the seeds and stringy pulp.  Brush the olive oil on the inside of the squash and roast in the oven cut side up at 400 F for 15 to 25 minutes, or until the skin peels away from the flesh.  

Plug in the slow cooker and turn to high.  Add the broth, onions, and apples.  Stir in the salt, pepper, and spices.  Cover to let heat.  When the squash has finished roasting, add it to the pot.  Cover and cook on low for 6 to 8 hours, or on high for about 4 hours.  Carefully blend with a handheld immersion blender.  (Or you can just throw it in a regular blender!)

