Basin Harbor
Squash Bisque
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1. Thoroughly clean pumpking, Femove enough af top with stem b ose
purmpkin as a bowl, Scocp out 2l seecs argd locse pulp fram ireskde ad
urder the wop Beplace tops, lightly coat whale puompkin with odl and moas)
at S50° For about 10 mintes

2. Slowly render baoom umgll crisp. Add carrods, snicns and bogues,
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4. A prators, spoash, salt and pepper. Simmer 40
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. el mum and lime juire. Check seasoning.

fi. Garnsh with a few stirarcls of cosked vermecelll and
chopped parsley. Semves 8,




