Harvest Cream Soup
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1 1lb butternut squash

2 large leeks (white and green parts only)

1 pound baby carrots

1 tablespoon olive oil

1 garlic clove, pressed

salt and coarsely ground black pepper

2 14oz cans chicken stock, divided

1 12oz can evaporated whole milk

1 1-inch piece unpeeled fresh gingerroot, 

grated and juiced

sour cream

Heat the oven to 450°F.  Cut the squash into 1-inch pieces.  Cut the leeks in half lengthwise, then into 2-inch pieces.  Combine the squash, leeks, carrots and oil in the Medium Stainless Mixing Bowl.  Press the garlic into the Bowl using the Garlic Press.  Toss to coat with the Mix ‘N Scraper®.  Season with salt and black pepper.  Arrange the vegetables in a single layer on the Stoneware Bar Pan.  Bake 40-45 minutes or until the vegetables are tender and deep golden brown.  Remove from the oven to the Stackable Cooling Rack.  Combine half of the vegetables with one can of the chicken stock in a blender.  Cover and blend until smooth.  Pour the mixture into the Professional Casserole.  Repeat with the remaining vegetable mixture and chicken stock.  Add the evaporated milk to the casserole.  Cook over medium heat 5-6 minutes or until heated through, stirring occasionally.  Grate the gingerroot using the Ultimate Slice & Grate.  Gather the gingerroot in the palm of your hand and squeeze over a Prep Bowl to measure 2 teaspoons juice.  Discard the flesh.  Stir the juice into the soup just before serving.  Season to taste with salt and black pepper.  Ladle the soup into bowls.  Swirl in the sour cream.  

Makes 6 servings with 180 calories and 8 grams of fat per serving.
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