RED KURI SQUASH SOUP
1½ 
pounds red kuri or butternut squash, peeled and cut into 1-inch cubes (3 cups)

½ 
medium onion, coarsely chopped

1 
bay leaf

1 
medium fennel bulb, cored and cut into thin wedges

1 
tablespoon extra-virgin olive oil, plus more for drizzling


Kosher salt


Freshly ground black pepper

1 
tablespoon unsalted butter


Chopped toasted pecans and small marjoram leaves, for garnish

Preheat the oven to 375°F. In a large saucepan, combine the cubed squash with the chopped onion, bay leaf, and 3 cups of water, and bring to a boil over high heat. Cover and simmer over low heat until the squash is tender, about 20 minutes.
Meanwhile, on a large rimmed baking sheet, toss the fennel wedges with the 1 tablespoon of olive oil. Season with salt and pepper and toss well. Roast for about 25 minutes, until the fennel is tender and starting to brown.
Discard the bay leaf from the soup. Working in batches, puree the soup in a blender. Return the soup to the saucepan and warm over low heat. Stir in the butter and season the soup with salt and pepper. Ladle the soup into bowls and garnish with the roasted fennel, pecans, marjoram leaves and a drizzle of olive oil.
You know and love butternut squash, but red kuri squash soup is in a league of its own. This recipe from legendary chef Alice Waters calls for the petite, brightly hued variety of winter squash. Scoop out the seeds, clean them, and roast them with salt for a savory, good-for-you snack. Red kuri squash's rich, nutty flavor profile makes it a delicious candidate for fall soup. It’s blended with nothing more than roasted
SERVES: 4 
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Frequently asked questions

What is red kuri squash?

Red-orange kuri squash has a small pumpkin shape but no ridges. It’s a variety of winter squash that is native to Japan and is now cultivated in warm, tropical climates. 

What does red kuri squash taste like?

Kuri squash has a nutty, sweet flavor reminiscent of chestnuts. It becomes rich and velvety when cooked and is delicious in both savory and sweet dishes, including casseroles, soups, and pies. Roast it to bring out its rich, caramelized flavor and eat it as-is, or purée it for soup.

Notes from the Food & Wine Test Kitchen

Roasting the fennel while the squash simmers makes this soup quick and easy to prepare. You can transfer the ingredients to a countertop blender to blend them, or use a handheld immersion blender to blend the soup in the same pot the squash cooked in for less mess.

Make ahead

The soup can be refrigerated overnight when stored in an airtight container. Reheat it gently in a saucepan set over low heat on the stove.

Suggested pairing

We recommend serving this soup with a fruit- and spice-inflected Pinot Noir.

Ingredients

Originally appeared: February 2012
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Reviews (4)

What do you think of this recipe? Share your experience to help others.

ADD RATING & REVIEW

Food & Wine Member

05/04/2023

Like the others, I was seduced into making this soup with the top 5 star ratings.The soup is basically boiled kuri squash and onion! No flavour! Complete waste of time making it.This site obviously has jinxed the ratings to show untrue results.

Food & Wine Member

11/07/2021

Just like the last reviewer, I'm a bit baffled by the thousands of 5 star reviews. The soup was just ok, I would even say pretty boring. Should call for stock instead of water and really needs more flavor. The fennel is a good touch but didn't save the soup in my opinion. Won't make this recipe again.

Food & Wine Member

03/0½021

I'm not sure where the thousands of 5 star reviews come from. I found this soup just OK. I was tempted to make modifications (such as using stock rather than broth or adding other spices) but I abstained because I thought well gosh, if that many people thought it was phenomenal, I should first try it as is. The best part of the soup IMO was the roasted fennel. I feel like boiling/simmering the Kuri squash didn't bring out any special flavors. Perhaps roasting it for the soup would be better. Next time I get Kuri, I will use one of my favorite butternut squash recipes instead.
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