
2 sugar pumpkins (2 pumpkins yield
about 2 1/4 cups)
Olive oil
2 medium shallots, diced  
3 garlic cloves, minced
2 cups vegetable broth
1 cup non-dairy milk
1/4 teaspoon salt
1/4 teaspoon black pepper
1/4 teaspoon cinnamon
1/4 teaspoon nutmeg
Kale, garlic, and pine nuts for topping
(optional)

Ingredients 

FALL PUMPKIN SOUP
4 SERVINGS

PLANT-BASED PAIRING: 2016 PANDOLFI LOS PATRICIOS CHARDONNAY
Powerful on the nose with ripe orchard apple and buttery notes, this elegant, dry Chardonnay offers up generous ripe golden

apple, pear, and oak with a balanced acidity and creaminess that concludes in a savory, persistent finish.

Preheat oven to 350F and line a baking sheet with parchment paper.
Using a sharp knife, cut off the tops of the pumpkins and then halve them. Remove seeds.
Brush the flesh with oil and place pumpkins face down on the baking sheet. Bake for 45-
50 minutes or until a fork easily pierces the skin. Remove from the oven, let cool for 10
minutes, then peel away skin and set pumpkin aside.
To a large saucepan over medium heat, add olive oil, shallot, and garlic. Cook for 2-3
minutes, or until slightly browned and translucent. Turn down heat if cooking too quickly.
Add remaining ingredients, including the pumpkin, and bring to a simmer.
Transfer soup mixture to a blender or use an immersion blender to puree the soup. If using
a blender, place a towel over the top of the lid before mixing to avoid any accidents.
Pour blended mixture back into pot.
Continue cooking over medium-low heat for 5-10 minutes and taste and adjust seasonings
as needed. Serve as is or with kale and pine nuts as topping.
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For the Kale topping: In a small skillet over medium heat, dry toast pine nuts for 2-3 minutes,
stirring frequently until slightly golden brown. Be careful as they can burn quickly. Remove
from pan and set aside.

To the still hot pan, add olive oil and garlic, and sauté until golden brown – about 2 minutes.
Add kale and toss, then add a pinch of salt and cover to steam. Cook for another few
minutes until kale is wilted and then add pine nuts back in. Toss to coat and set aside for
topping soup.


