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A cup of hot 
Buternut Squash 
Soup and a crispy 
Monte Cristo 
Sandwich make a 
filling meal on a 
cold winter day.

B y  D e B o r a h 

G a r r i s o n  L o w e r y

Butternut	SquaSh	Soup

Pioneer Valley Growers Association in Deerfield, Mass., 
shares this quick-to-fix soup recipe. It tastes a bit like 
a peppery potato soup. Find fesh ginger in the produce 
section or use 1/8 teaspoon powdered ginger instead.

1	medium	butternut	squash	(about	21	pounds)

3	tablespoons	butter

1	cup	chopped	onion

1	tablespoon	freshly	grated	gingerroot	

3	cups	chicken	broth

1	teaspoon	salt

1/8	teaspoon	ground	pepper

Optional	garnish:	sour	cream

Cut squash in half lengthwise; scoop out and discard seeds. 
Place squash halves, cut side down, in a microwave-safe dish. 
Fill dish with 3/4 inch of water. Microwave, uncovered, at high 
for 10 minutes or until squash is tender. Set aside to cool.

Melt buter in a large saucepan over medium heat. Add 
onion and ginger and cook, stirring ofen, 5 minutes or until 
onion is sof. Stir in broth. Cover, reduce heat to low, and 
simmer 10 minutes. 

Scoop squash (about 11/2 cups) from shells and add to 
container of electric blender. Add hot broth mixture to 
blender, top with cover, and process until mixture is smooth. 
Return mixture to saucepan, add salt and pepper, and cook 
over medium heat until hot. If desired, garnish each serving 
with a dollop of sour cream. yieLD: 5 cups. 

Monte	CriSto	SandwiCheS

If you like grilled cheese sandwiches, you’ll love this version 
of the classic grilled ham and cheese fom the National 
Pork Board.

8	ounces	thinly	sliced	ham

4	(1-ounce)	slices	Swiss	cheese

8	(1-inch-thick)	slices	French	bread	

4	large	eggs

1/3	cup	milk

3	tablespoons	butter

Optional:	Powdered	sugar	or	maple	syrup

For each sandwich, place 2 ounces of ham and 1 slice of 
cheese between 2 slices of bread. Combine eggs and milk in a 
medium bowl, beating well with a wire whisk. 

Melt buter in a large, non-stick skillet over medium heat. 
Carefully dip sandwiches in egg mixture, coating both sides; 
place in hot skillet and cook 4 minutes on each side or until 
both sides are golden brown. Serve hot. If desired, sprinkle 
sandwiches with powdered sugar or serve with warm maple 
syrup for dipping. yieLD: 4 sandwiches.   •

Visit the Pioneer Valley Growers association at 

www.pvga.net for more fresh garden produce 

recipes. The national Pork Board offers many other 

meaty recipes at www.theotherwhitemeat.com.
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