BUTTERNUT SQUASH AND BRIE SOUP WITH CRISPY PANCETTA
5 
cups peeled, cubed butternut squash

3 
cloves garlic, smashed

2 
tablespoons extra virgin olive oil

2 
tablespoons honey

1 
tablespoon chopped fresh sage, plus more for serving

½
 teaspoon smoked paprika

½
teaspoon cayenne pepper

½
teaspoon cinnamon


kosher salt and pepper

2 
cups whole milk

2 
cups low sodium veggie or chicken broth

6-8 
ounces brie, rind removed

2 
tablespoons butter

4 
ounces thinly sliced pancetta


cream, for topping (optional)

Preheat the oven to 400 degrees F.

In a large, oven safe soup pot, combine the butternut squash, garlic, olive oil, honey, sage, paprika, cayenne, cinnamon, and a pinch each of salt and pepper. Toss well to combine. Transfer to the oven and roast for 20-25 minutes or until the squash is tender. 

Transfer the roasted veggies to a blender and add the broth, puree until smooth. Return the soup to the pot and set over medium heat on the stove. Add the milk. Bring the soup to a simmer over medium heat, stir in the brie and butter until melted and smooth. If needed, thin the soup with extra milk or broth. Taste and adjust seasonings as desired. 

Heat a small skillet over medium heat. Add the pancetta and cook until crisp, about 2 minutes per side. 

Divide the soup among bowls and top with crisp pancetta, sage, and a drizzle of cream, if desired. Enjoy!

The smells coming from the oven as the butternut squash slowly roasts with garlic and spices infuses the house with the delicious smells of autumn. The creaminess of the brie made me do my little "happy dance" as I sat at the stove stirring (and tasting...) the soup. And the saltiness of the crispy pancetta laid over top of each bowl just seals the deal.

This soup is nothing short of perfection.

Serves:  6

