
 

Roasted Cauliflower and Butternut Squash Soup
Ingredients

1 small cauliflower cut into small florets
1 small butternut squash cut into cubes
2 tbsp butter or Ghee
2 tbsp olive oil
1 tsp thyme
½ tsp garlic power
½ tsp sage
4 cups vegetable broth
Salt and pepper
Heavy cream for each bowl

Instructions

1. Preheat oven to 400F.  
2. Place cauliflower florets and butternut squash cubes into 2 separate bowls and toss with 
divided olive oil and garlic powder. Be sure everything is covered with oil and garlic powder.
3. Line 2 sheet pans with parchment paper.  Spread the cauliflower florets and butternut 
squash cubes on individual sheet pans.  Season each with salt and pepper.  Place both sheet 
pans in the middle 2 racks of the oven.  Roast the cauliflower for about 20 minutes and remove 
when slightly brown.  Roast the butternut squash about 20 more minutes until it is tender and 
slightly brown.  
4.  Melt the butter in a large saucepan over medium heat.  Add the thyme and sage and sauté 
until fragrant, about 2-3 minutes.  Add all the roasted vegetables to the pan and toss with 
butter and herbs.
5. Pour in the broth and bring to a simmer.  Reduce the heat and continue to simmer for about 
10 minutes.
6. Using an immersion blender, blend until smooth or transfer to a large bender and puree.  (If 
using a blender you may need to do this in batches.  Be careful not to over fill the blender as it 
will be very hot.  Pour back into saucepan.)
7.  Add additional salt and pepper to taste.  Ladle into bowls.  Add a small amount of cream to 
each bowl to finish.  
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