CABANA ROOM'S BUTTERNUT SQUASH CURRY BISQUE

3 
butternut squash


½ 
pound butter

1 
cup brown sugar

1 
Tbls fresh thyme

2 
tsp each salt and black 


pepper, or to taste

1 
Spanish onion, diced

4 
Tbls yellow curry powder 

4 
cups white wine

1 1/3 
cups dry sherry

4 to 6 
cups vegetable stock


White pepper

1/8 
cup heavy cream

Cut squash in half and remove seeds. Cut butter in chunks and place on the bottom of a pan before sprinkling with mixture of brown sugar, thyme, salt and black pepper.
Place squash halves cut side down on pan and roast uncovered at 400 degrees for 30 minutes until caramelized. Remove from oven, peel squash, reserving flesh. This will be the base for the bisque.
Saute onions on medium heat for 10-15 minutes, then add curry and cook an additional 2 minutes. 

Deglaze with wine and sherry making sure to scrape food from bottom of pan, and continue to cook until alcohol is reduced to half.

Add squash pulp and vegetable stock and simmer for 30 minutes. Strain the squash mixture and reserve liquid. Puree squash mixture in a blender or food processor and season with salt and white pepper if necessary.

For each batch of bisque, combine 1 quart of puree with 1/8 cup of heavy cream, adding more or less for thickness of choice. Taste again to be sure bisque is properly seasoned.

SERVES: 
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