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INGREDIENTS

1 teaspoon coconut oil

2 cups butternut squash

1/2 cup Califia Farms Unsweetened

Almondmilk

1/2 white onion, chopped

2 garlic cloves, minced

3 carrots, roughly chopped
1/2 cup canned pumpkin
1/2 teaspoon curry powder
4 cups vegetable stock

1 thumb ginger

1 cup full fat canned coconut milk
1/8th teaspoon chili powder
1 stick lemongrass

Salt and pepper to taste
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DIRECTIONS

1.In a dutch oven or deep pot, add
your coconut oil on low. Then, add
your onions, garlic, ginger, and
lemongrass, allowing it to sweat for
1-2 minutes on medium-high.

2.Add in your butternut squash,
carrots, curry powder, and chili
powder. Mix well.

3.Add your pumpkin puree, your
stock, and seasoning and mix well.

4.Let the soup simmer until all the
vegetables are fork tender. Then,
blend with an immersion blender
or in a blender with the fill cap
removed to let steam out while
blending.

5.0nce fully blended and smooth,
add our Unsweetend Almondmilk
and your can of coconut milk.

6.Adjust salt to taste and serve!



