Butternut squash and chilli soup
Ingredients

1 Butternut Squash (1kg)
3 tbsp Olive Oil

2 Onions diced 

2 Garlic Cloves 

Chilli Flakes (to taste)

850ml Vegetable Stock

4 tbsp Soya Yogurt  

Method

· Preheat oven to 180˚C 
· Cut butternut squash into large cubes and roast with olive oil for 30 minutes or until soft.
· Put 1 tbsp of olive oil into a pan and add the onions and garlic to the pan and cover for 15 – 20 mins. 

· Tip squash into pan adding the stock and soya yogurt. 

· Blend until smooth and add the chilli flakes. 

· Ensure hot when serving.  
