
BUTTERNUT SQUASH SOUP

1 Tbsp. Olive Oil

2 lg. Cloves of Garlic, thinly sliced

1 small Onion, halved and thinly sliced

20 oz. Of Butternut Squash, cut into ½ inch squares

1 can (49 oz.) Chicken Broth - or the equivalent

3/4 Cup Orzo Soup Pasta (This is Italian pasta that looks like rice and is found in the pasta section at the market)

1/4 Cup Chopped Fresh Parsley

1. Heat oil in a soup pot. Add garlic, onion and squash; cook on MEDIUM-LOW for 5 minutes, stirring often.

2. Add chicken broth; bring to a boil. Reduce heat; simmer until squash is soft, 10-15 minutes

3. Add orzo; cook until tender, about 6 minutes.

4. Add parsley; serve* 

Option: sprinkle freshly grated Parmesan cheese on top of each serving.

