Pumpkin Ginger Curry Soup - TbIKBEHHO-UMOUPHbLIN CYN C Kappu

PeuenT Ha aHMMUNCKOM fi3blKe
Ingredients:

1 small onion, chopped

1 tablespoon butter

1 Ib fresh pumpkin, cubed

2 cups chicken broth

2 tablespoons fresh ginger, chopped

2 teaspoons curry

1 teaspoon turmeric

1 cup half-and-half cream (or you can use
lighter cream or milk depending on how
creamy or light you wish to have the
soup)

Salt

Method:

Melt the butter in a large pot and add
onions, cook until tender approx 5 minute.
Add pumpkin, broth and ginger and cook
over medium heat for approx 15 min until
pumpkin is very tender.

Puree with hand blender (or pour mix into
regular blender) until you have a smooth
texture.

Add curry, tumeric and cream/milk and
heat through without boiling. Add salt to
taste.

Serve with crusty bread.

PeuenTt Ha pycCKOM Ai3blke
UHrpeaneHTbI:

1 ManeHbKas nykosuua, Merko nopesaHHas

1 cTonoBasi NoXka CMBOYHOIoO Macna

1 dyHT, NpnbnmsmTensHo 450 r cBexen ThiKBbI
Hape3aHHOW Kybrkamu

1 YalwKkn KypuHoro 6ynboHa

2 CTONOBbIE JTOXKN U3MeNbYeHHOro nmMobmps

2 YalHOW NOXKN Kappwu

1 YanHas noXKa KypKyMbl

1/2 yalwku cnvBoK+ %2 Yallkn Monoka (Mnn MoXHO
ncnonb3oBaTh BOMbLLE MOMOKa UMW CIIMBOK B
3aBMCUMOCTW OT TOrO, HACKOSIbKO CIIMBOYHbLIM Bbl
XOTUTE NOMY4YnUTb Cyn)

conb

MpuroTtoBneHwue:

PacTtonute macno B OONbLLOW KacTplone u
nobasbTe NyK, FOTOBbTE A0 MAMKOCTM OKOMO 5
MUHYT.

[obaBbTe ThbIKBY, BYNbLOH 1 UMOUPL N TOTOBLTE Ha
cpegHeM orHe B TedeHne npuMmepHo 15 MyHyT, Noka
TblKBa HE CTaAHET OYEHb HEXHOWN.

CbuanTe norpy>xHbiM 6neHaepom mnm
cCMellnBanTe B CTaunoHapHOM brieHaepe, noka He
nonyymTe rnagkyto TeKCTypy.

[obaBbTe Kappu, KYpKYMY N KPEM-MOSIOKO M
nogorpenTe, HO He kunatute. [lobaBbTe conb Mo
BKYCY.

lMogaBanTe ¢ XpycTaWmMM xnedom.




