Butternut squash soup
1 butternut squash, cut in half lengthwise and seeded

2 tbsp butter or margarine

1 large leek, trimmed and chopped

1 bay leaf

A few black peppercorns, crushed

4-5 allspice berries, crushed

2 ¾ vegetable broth

¾ pine nuts, toasted in a dry skillet

Put the butternut squash halves flesh side down on the baking sheet. Roast in a preheated oven at 375 F for 45 minutes or until tender. Remove from the oven and, using a spoon, scoop the flesh out of the skins into a bowl. Discard the skins.

Put the butter in a large saucepan and melt over medium to low heat. Add the leek, bay leaf, peppercorns and allspice and sauté gently until the leek begins to soften. Add the butternut squash, broth and 1 quart water. Bring to a boil, reduce the heat and simmer for about 10 minutes, or until the leeks are very soft. 

Remove the bay leaf and transfer the soup to a blender. Add the pine nuts and blend until smooth, working in batches if necessary. Return the soup to the saucepan and reheat. 
