
Butternut and Summer Squash Soup 
 
Makes about 1 gallon 
Ingredients 
2 lbs butternut squash 
1 lb summer squash 
12 cups water 
½ cup vegetable base ‐ low sodium, no MSG 
1 tsp ground ginger 
½ cup light brown sugar 
1 tablespoon ground white pepper 
2 medium onions, diced 
4 oz margarine 
4 oz all purpose flour 
Method 

1. In kettle, heat margarine, add onions and sauté 3‐5 minutes. Add flour. 
2. Add butternut and summer squash, water, vegetable base, ginger, brown sugar, and pepper; 

bring to a boil. 
3. Reduce heat to low and simmer until butternut is tender, about 20 minutes. 
4. Use electric hand mixer to blend. 
5. Serve. 

 



 


