
ButternutCurriedPearSoup 

Ingredients 

 1 (2 pound) butternut squash 

 3 tablespoons unsalted butter 

 1 onion, diced 

 2 cloves garlic, minced 

 2 teaspoons minced fresh ginger root 

 1 tablespoon curry powder 

 1 teaspoon salt 

 4 cups reduced sodium chicken broth 

 2 firm ripe Bartlett pears, peeled, cored, and cut into 1 inch dice 

 1/2 cup half and half 

Directions 

1. Preheat an oven to 375 degrees F (190 degrees C). Line a rimmed baking sheet with parchment 

paper.  

2. Cut squash in half lengthwise; discard seeds and membrane. Place squash halves, cut sides 

down, on the prepared baking sheet. Roast in preheated oven until very soft, about 45 minutes. Scoop 

the pulp from the peel, and reserve.  

3. Melt butter in a large soup pot over medium heat. Stir in the onion, garlic, ginger, curry powder, 

and salt. Cook and stir until the onion is soft, about 10 minutes. Pour the chicken broth into the pot, 

and bring to a boil. Stir in the pears and the reserved squash, and simmer until the pears are very soft, 

about 30 minutes.  

4. Pour the soup into a blender, filling the pitcher no more than halfway full. Hold down the lid of 

the blender with a folded kitchen towel, and carefully start the blender. Puree in batches until smooth. 

Return the soup to the pot, stir in the half and half, and reheat.  

A combination of flavors so deliciously right it makes me crazy to think I've lived this long without 
experiencing it before now. Better late than never. Thank you for this beautiful, beautiful soup! 
 
Excellent! This is an adaptable recipe. Along with the squash, I roasted 2 Anjou pears and some parsnips 
that I needed to use up. Otherwise completed the recipe as written. My family and guests loved it. 
 
 

I loved this recipe. I roasted everything together (squash, onion, pears, garlic, and fresh ginger) - I then 
made a roux and added the chicken broth and curry and brought it to a boil and then added the roasted 
vegetables. Once it came to a boil I used my immersion blender to puree it and added a litle red pepper. I 
did not add the half and half. It was fantastic. 
 

 

 


