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Creamy Squash Soup With
Corn Salsa and Wild Onion
Chimichurri

From The Blue Zones American Kitchen

Chef Nico Albert celebrates Native foodways and believes they are the key to connection
for Indigenous peoples. Native cooking is naturally nutrient-dense and sustaining, and
Nico believes food is essential for restoring the well-being of Native people. Her winter
squash soup blends traditional Indigenous cooking with some global inspiration. Feel free
to use any type of winter squash for this soup: Georgia candy roaster, butternut, or any
type of pumpkin will work well.

TOTAL COOK TIME: 45 MINUTES
SERVES 5

INGREDIENTS

FOR THE CHIMICHURRI:

» 12 wild onions or 4 to 5 green onions, tfrimmed ¥ cup chopped parsley leaves
(stems removed) V4 cup apple cider vinegar

» 1tablespoon pure maple syrup
» 2 teaspoons salt ¥4 cup sunflower oil

FOR THE SOUP AND SALSA:
» 6 ears sweet corn, shucked
» 2 tablespoons sunflower oil
1 large yellow onion, diced
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4 large garlic cloves, minced
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6 cups water
2 pounds winter squash, peeled, seeded, and cut into 2-inch cubes
Salt
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Freshly ground black pepper
» 2 small jalapeno peppers, seeded and very finely diced
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DIRECTIONS

To make the chimichurri, on a grill or in a very hot, dry cast-iron skillet over high heat,
cook the wild onions until nicely charred in some spots but not totally blackened.

Coarsely chop the charred onions and add them to a blender or food processor with the
parsley, vinegar, maple syrup, salt, and oil.

Puree the mixture until it reaches a slightly chunky, pesto-like consistency. To make the
soup, cook the ears of corn on a grill, turning occasionally, until they are lightly charred on
all sides. Remove the corn from the heat and set it aside to cool.

Add the oil to a large (5- to 7-quart) Dutch oven or stockpot and heat over medium heat.

Add the yellow onion and garlic. Cook, stirring frequently, until the onion and garlic have
caramelized and turned a light golden brown. Cut the corn from the cobs, reserving the
cobs for the soup and the kernels for the salsa.

Put the cobs in the pot with the sauteed onion and garlic. Add the water to the pot, place
it over high heat, and bring it to a boil. Reduce the heat to a simmer (if cooking over a fire,
move the pot to a cooler spot on the grill to maintain a simmer).

Allow the mixture to simmer for 15 to 20 minutes, until the broth becomes fragrant with the
aroma of sweet corn and the liquid has reduced to about 4 cups.

Add the cubed squash, bring the liquid back to a simmer, and cook until the squash is very
tender. Working in batches, use an immersion blender or a countertop blender (allow to
cool slightly before putting into blender) to puree the soup until

smooth. Season with salt and black pepper to taste.

To make the salsa, combine the reserved corn kernels with the jalapeno and stir to mix
well. Season with salt and pepper to taste. To serve, ladle the soup into bowls, garnish
with a generous scoop of the roasted corn salsa, and drizzle with the wild onion
chimichurri.
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