
NEW HAMPSHIRE PUMPKIN SOUP

3 C CARROTS 
(PEELED & CHOPPED)

1 MED ONION, CHOPPED

2 STALKS CELERY, CHOPPED

1 CLOVE GARLIC, CHOPPED

2 PATS BUTTER

2 CANS CHICKEN BROTH* 

3 C CANNED PUMPKIN 
(PEELED, SEEDLESS & DICED)

12 OZ EVAPORATED MILK

1/2 C WATER

1-1/2 TSP PUMPKIN PIE SPICE

1/4 TSP SALT

1/8 TSP PEPPER

*VEGETARIAN SUBSTITUTE 
VEGETABLE BROTH

1. MELT BUTTER IN A SAUCEPAN.

2. ADD THE CARROTS, ONIONS, CELERY AND GARLIC AND 
COOK ON MEDIUM HEAT, ABOUT 5 MINUTES, UNTIL TENDER.

3. ADD THE PUMPKIN AND CHICKEN OR VEGGIE BROTH.

4. BRING TO A BOIL THEN REDUCE THE HEAT, AND COVER. 
SIMMER THE MIXTURE FOR ABOUT 15 MINUTES OR UNTIL 
THE PUMPKIN IS SOFT.

5. REMOVE FROM HEAT AND ALLOW IT TO COOL A BIT.

6. POUR THE CONTENTS OF THE POT INTO A BLENDER AND 
PUREE UNTIL CREAMY SMOOTH.

7. TRANSFER THE MIXTURE INTO THE SAUCEPAN, ADDING 
THE EVAPORATED MILK, WATER (OR ADDITIONAL BROTH) 
AND SPICES.

8. COOK ON MEDIUM HEAT UNTIL HOT. STIR OCCASIONALLY.

9. SERVE HOT.

INGREDIENTS DIRECTIONS
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