
Serves 6

E A S Y  P U M P K I N  S O U P

Ingredients 
15 oz pumpkin puree
4 cups chicken broth
1/2 tsp salt
1/2 tsp pepper
1/2 tsp garlic powder
1 tsp fresh thyme
1/2 cup heavy cream

 
Serve with

1/4 sour cream
2 tbsp chopped parsley
2 tbsp salted pepitas 

 
Instructions

Add pumpkin puree, chicken broth,
salt, pepper, garlic, and thyme to a
medium saucepan. Stir to combine.
Bring mixture to a boil, then reduce
heat to simmer for about 10 minutes.
Remove from heat and add heavy
cream.
If desired, garnish with sour cream,
parsley, and pepitas
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