Pumpkin Soup

Ingredients

Roasted small fresh pumpkin diced (Sugar Pie is a great pumpkin to use)

Olive Oil

1 Tbl. Butter

32oz Chicken or Vegetable Stock

Fresh Garlic diced

1 Small onion diced

Salt

White Pepper

Cayenne Pepper (or optional Curry Powder)

Directions

Preheat the oven to 350 degrees F.

Dice pumpkin and toss with olive oil, salt and pepper, spread on baking sheet and roast in oven apx 30 minutes or until tender.

On stovetop sauté onion in butter until soft add garlic and sauté a minute more. Add stock, pumpkin and spices and simmer for 30-45 minutes. Remove from stove and either using a hand or free standing blender blend until smooth and creamy.
Serve immediately, (optional) top with crème fraiche, fried onions, chives or bacon 

Crispy Oven-Roasted Kale

Ingredients

2 bunches kale, thick stems and ribs removed, leaves coarsely chopped

2 tablespoons extra-virgin olive oil

Salt or Smoked Salt

Directions

Preheat the oven to 250 degrees F.

In a large bowl, toss the kale with the olive oil and a few pinches of salt. Spread out the kale on a large baking sheet; the kale can be piled up a bit. Bake until a little crispy on the edges but still tender, about 20 minutes.

Remove the kale from the oven. 

