MISO–BUTTERNUT SQUASH SOUP
Squash Purée

2 
Tbsp. raw sesame oil or vegetable oil

1 
medium shallot, sliced

4 
garlic cloves, finely chopped

1 
1" piece ginger, peeled, finely chopped

¼ 
cup white miso

1 
(2-lb.) butternut squash, peeled, halved, seeds removed, cut into 1" pieces

1 
Tbsp. plus 1½ tsp. Diamond Crystal or 2¾ tsp. Morton kosher salt

1 
Tbsp. pure maple syrup (optional)

Soup and Assembly


Juice of ½ lemon


Kosher salt


Cilantro leaves, chili crisp (such as Lao Gan Ma), salted roasted peanuts, and lemon 
wedges (for serving)

Squash Purée

Heat oil in a large Dutch oven or other heavy pot over medium. Cook shallot, garlic, and ginger, stirring often, until shallot is softened and translucent, about 3 minutes. Add miso and cook, stirring, 1 minute. Add squash, salt, maple syrup (if using), and 4 cups water and stir to combine. Bring to a boil, then reduce heat and cover pot. Cook until squash is very tender, 20–25 minutes.

Carefully purée squash and cooking liquid with an immersion blender until smooth. (Alternatively, you can carefully use a standard blender and work in 2 batches, keeping a towel over the lid and transferring to a medium bowl as you go.)

Do ahead: Purée can be made 3 days ahead. Transfer to an airtight container; cover and chill.

Soup and assembly

Bring squash purée to a simmer over medium heat (return to same pot if you puréed in a standard blender). Stir in lemon juice; taste and season with more salt if needed.

Divide soup among bowls and top with cilantro, chili crisp, and peanuts. Serve with lemon wedges for squeezing over.
This simple soup packs a lot of flavor thanks to miso and ginger in the base, plus punchy finishers like lemon juice, cilantro, and chili crisp. This cozy vegetarian weeknight dinner starts out as the same butternut squash purée used in Cod With Miso–Butternut Squash Sauce, so if you’d like to make both recipes, simply double the purée.

SERVES: 4-6








 Rachel Gurjar 
Very easy and delicious!! I was skeptical at the beginning but I read all the reviews and made only one or two slight changes. Instead of 4 cups of water, I did ½ chicken broth and ½ water. I didn't add all the salt and found it did not need it at the end. It's light but has a lot of depth, and it took me absolutely no time to put it all together. I have made other butternut squash soup recipes that take much longer and have many more ingredients that don't turn out as well as this one. Def will make it again!!! The chili crisp and chopped peanuts is a perfect addition!! Don't skip!

4

 Reply

 Shelwash98

3 years ago

Saw this on Epi home page one day. I love butternut squash anything. Glad I tried it. Delicious. Couldn’t find chili crisp so — hear me out — I smashed up some chili lemon Doritos Dinamitas. Nice crunch and a little heat. 
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 ButtercupVictoria

4 years ago

Absolutely delicious! I am so used to dumping chicken stock or beef broth into my soups that I hesitated with just water. Both my husband and I were delighted at the taste of this soup! (and he often doesn't finish his soup) I happened to have white miso in the fridge and I also threw in one parsnip that had been cooked the day before. Cut up squash from the supermarket. I didn't notice the big amount of salt, I just added a small amount and it was perfect. When adding all that garlic, that also felt whacko, it just looked like so much! It's a very different soup, subtle and silky and waaaaaay good. Didn't have the chili crisp oil, next time, and I substituted toasted pignoli nuts for peanuts. Lemony goodness. Thank you for this recipe!
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