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Cook Club Recipe of the Month: Jack O’lantern Soup
Adult home cooks: Please join us on the third Thursday of every month at 5pm in the small meeting room as we taste the recipe for the month and share our ideas and enthusiasm about food and home cooking. Space is limited so please register online by the 12th of the month to attend.

Ingredients: 
· 1 large or 2 small (14oz) cans of pumpkin puree
· 1 (4 oz) pkg of instant mashed potatoes, any flavor
· 1 lb roll of sausage (regular or Italian) OR 1 cup of diced cooked chicken OR omit meat and substitute 1 cup of cooked red lentils for a vegetarian version
· 1 (32oz) carton of chicken or vegetable broth
· 1 jar of pimento or smoked red pepper, drained and chopped
· ½ cup of diced red onion
· 1-2 cloves of garlic, minced
· 2 tbs butter or oil
· ½ tsp cumin
· 1/8 tsp ground cloves
· Salt and pepper to taste
· Cilantro or parsley for garnish
In a large pot over medium heat, sauté butter onions and a pinch of salt until the onions soften and begin to turn translucent. Add the sausage and sauté the mixture until the sausage is browned throughout and broken into small pieces. Add garlic and continue to sauté for 1-2 minutes until the garlic is fragrant.  Add pumpkin, broth, another pinch of salt, black pepper, minced pimento, cumin, and cloves. Bring to a simmer. Reduce heat and simmer for 10-15 minutes. Add wine (if using) and potatoes. Stir until potatoes are well combined and soup thickens. Serve warm with garnish
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