FOODSERVICE

MADE TO SERVE"

COCONUT SUMMER SQUASH SOUP

Total Time Serving Size

MIN. 1 PORTION

Difficulty Coconut Summer Squash Soup

EASY

Yields

12

INGREDIENTS

Campbell’s® Signature Condensed Butternut Squash
water
wateronion finely chopped

freshly grated ginger
vegetable oil

lime juice

curry powder

tumeric
Plain yogurt
Toasted coconut

INSTRUCTIONS

1. Prepare soup with water as directed.
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2. Sauté onion and ginger in oil for 5 minutes or until translucent. Stir into soup.

3. Add lime juice, curry powder and turmeric. Simmer for 5 minutes or until heated

through.

Serving:
For each portion, ladle hot soup into serving bowl.
Garnish with yogurt and coconut.

1-800-461-SOUP (7687)
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