 SUMMIT'S SWEET POTATO BOURBON BISQUE

3 
tablespoons butter

1 
large sweet onion chopped

2 
stalks celery, chopped

2 
medium carrots unpeeled and chopped

3 
sprigs of fresh sage

2
cups bourbon

5 
large sweet potatue and chopped

3½ 
quarts chicken stock heated on the side

1 
large orange, cut in half (unpeeled)

¼
cup orange juice 
1
cup heavy cream 

Salt and white pepper


Toasted pecans garnish 

Diced ham garnish

Sweat onion celery carrot and sage in butter until slightly translucent (See Note)

Add bourbon to pan and de glaze. Cook for 5 minutes.

Add potatoes to vegetable bourbon mixture and toss together. Add chicken stock and orange and cook approximately 30 minutes or until potatoes are tender.  Let stand off the heat for 10 - 15 minutes.

 Remove orange halves and sage sprigs. Transfer soup to a mixer or food processor and combine until well blended Transfer blended bisque into a stock pot and return to a simmer Whisk in orange juice and cream and season with salt and pepper Garnish with toasted pecans and diced ham and serve immediately
Note Sweat means to sauté in small amount of butter On very low heat, tightly covered to soften the ingredients with but browning while cooking in their own juices.
Serves:  12 
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