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AUTUM
N SQUASH 

BISQUE W
ITH GINGER

Ingredients
2 teaspoons vegetable oil
2 cups onions (sliced)
2 pounds w

inter squash (peeled, seeded,  
and cut into 2-inch cubes —

 about 4 
generous cups)

2 pears (peeled, cored, and diced) O
R 1  

15 oz. can sliced pears (drained and 
chopped)

2 cloves garlic (peeled and crushed)
2 tablespoons fresh ginger (peeled and 

coarsely chopped) O
R 1 teaspoon 

pow
dered ginger

1⁄2 teaspoon thym
e

4 cups chicken or vegetable broth
1 cup w

ater
1 tablespoon lem

on juice
1⁄2 cup plain nonfat yogurt

D
irections

1. 
Cut and prepare squash, pears, and
garlic. 

2. 
H

eat oil in a large pot over m
edium

heat.
3. 

Add onions and cook, stirring 
constantly until softened (about 3 
to 4 m

inutes).
4. 

Add squash, pears, garlic, ginger and
thym

e; cook and continue to stir for  
1 m

inute.
5. 

Add broth and w
ater, and bring to a 

sim
m

er.
6. 

Reduce heat to low
, cover, and sim

m
er

until squash is tender (about 35-45 
m

inutes).
7. 

U
se a blender or food processor to 

puree the soup (in batches if necessary).
Follow

 the m
anufacturer’s directions 

for pureeing hot liquids.
8. 

Return soup to pot and heat through.
Stir in lem

on juice.
9. 

G
arnish each serving w

ith a spoonful 
of yogurt.

10. Refrigerate leftovers w
ithin 2 hours.

N
utrition Inform

ation

Serving Size 
1 cup

N
utrients

A
m

ount

Total Calories 
80

Protein
2g

Carbohydrates 
18g

D
ietary Fiber 

3g

Total Fat 
1.5g

Saturated Fat 
0g

Cholesterol 
0m

g

S odium
340m

g

Share your recipes!

Learn m
ore about W

IN
T

E
R

 S
Q

U
A

S
H

 by scanning the Q
R code above or by visiting 

https://extension.purdue.edu/foodlink/food.php?food=w
inter squash.
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