Janet’s Savory Squash Soup

½ large onion, finely chopped
½ stick butter
3-4 cups of cooked, mashed up  squash* (I prefer mostly butternut) 
1 cup cream or milk
1 box (32 oz) low sodium vegetable stock 
1 Tb ground cracked pepper
1 teaspoon tarragon
1 teaspoon cayenne pepper
1 teaspoon garlic salt
1 Tablespoon parsley flakes

Sautee onions in melted butter.
Add squash, cream, vegetable stock.  
Mix squash with an immersion blender if you like it really creamy.
Add spices.
Bring to a quick boil, and eat!

*Cut squash in half, remove seeds and place skin side up on a cookie sheet.  Bake at 400˚ for 45-60 minutes – until a knife can go all the way through the squash.  


