PROVENCE BICYCLING HOLIDAY PUMPKIN SOUP

2 
cups or 500g of pumpkin, cut into cubes

3 
potatoes, cut into cubes 

2 
onions, thinly sliced

butter and

olive oil 

2 
cups or 500ml of chicken stock. 

3 
Tbls creme fraiche 

½ 
tsp of salt 

1 
Tbls sugar 

lots of pepper 

1 
Tbls ground cumin 

Sweat onions in a little butter and olive oil until translucent. Add pumpkin and spuds and brown as much as you can be bothered then, add 500ml of chicken stock. 
Liquid must not completely cover the veggies. 
Simmer gently for 25/30 minutes. Then plunge mix until desired consistency. 
Add 3 table spoons of creme fraiche, then season with ½ tsp of salt, 1 Tbls sugar, lots of pepper, 1 Tbls ground cumin. 
Taste and rectify. 
Cut some baguette, add gouda / cheddar and grill til brown. Enjoy....
Serves: 4 
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