Winter Squash Soup
Ingredients

1 ½ lbs. pureed winter squash (acorn, butternut, kabocha, etc.)

2 14 oz. cans chicken broth

1 large potato diced

1 red or green bell pepper diced

1 jalapeno finely chopped (seeds removed)

½ tsp salt

1 tsp ground cumin

1 ½ tbsp lime juice

¼ cup chopped cilantro

Directions

Combine squash and broth, bring to a simmer.  Add potato, pepper, and jalapeno. Simmer until potatoes are tender and mixture thickens- about 10 minutes.  Stir in salt, cumin and lime juice.  Serve topped with cilantro and lime wedges on side.  

Recipe courtesy of Jennifer Hayes 
