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Ingredients
 = Kot�nyi Produkte

1 kg Red kuri pumpkin

2 piece Onions

2 piece G�rlic cloves

40 g Pumpkin seeds

0.5 tsp.  Org�nic Ginger,

Ground

1 l Veget�ble stock, cle�r

0.5 tsp.  Turmeric, Ground

1 pinch  Him�l�y�n S�lt

1 pinch  Pepper Bl�ck, Whole

Olive oil

Oven-B�ked Pumpkin �nd

Ginger Soup with Pumpkin

Seeds

50—60 Min

Prep�r�tion

1 Prehe�t the oven to 200 °C (392°F) using the convention�l oven setting.

2 W�sh the red kuri pumpkin, cut it in h�lf �nd use � spoon to remove the

seeds. Le�ve the skin on �nd cut into �round 2-cm cubes. M�rin�te the

diced pumpkin with 1–2 tbsp. of olive oil, ginger �nd turmeric �nd pl�ce on

� b�king tr�y with 2 unpeeled cloves of g�rlic. B�ke in the oven for 25

minutes.

3 To�st the pine nuts in � dry non-stick p�n until they st�rt to give o� �

fr�gr�nce. Then put to one side.

4 Peel �nd finely dice the onions. He�t � little olive oil in � l�rge p�n, the diced

onion �nd swe�t until tr�nslucent. Pour in the veget�ble stock �nd bring to

the boil.

5 Remove the cooked diced pumpkin from the oven, remembering to keep

some b�ck for the g�rnish. Peel the ro�sted cloves of g�rlic �nd �dd them

to the soup �long with the rest of the pumpkin. Use � h�nd blender to blend

the pumpkin soup to � smooth consistency �nd se�son to t�ste with the

s�lt �nd pepper.

6 Divide the soup into deep pl�tes, g�rnish with the pumpkin pieces �nd

pumpkin seeds �nd serve.


