
 
Creamy Pumpkin Soup 

 
  

 

Linda’s Kitchen 

Ingredients 
 

2 Table Butter 

1 small onion, chopped 

1 clove garlic, minced 

2 table brown sugar 

2 ½ cups water 

2 teas chicken base 

½ teas salt 

¼ teas ground pepper 

 1 15oz can pumpkin 

1 12oz can evaporated milk 

½ teas ground cinnamon 

¼ teas ground nutmeg 

 
Mise en place! (Everything in its place) 
 

 
Directions 

 
1. In large sauce pan, melt butter over low heat.  Add onion and garlic and cook 

slowly just to soften.   

2. Add brown sugar, water, chicken base, salt and pepper.  Bring to a boil and 

then reduce to a simmer. 

3. Simmer uncovered for 15 minutes.  This will concentrate the flavors. 

4. Stir in pumpkin, evaporated milk and spices.  Simmer for 5 more minutes, 

stirring occasionally, being careful not to scorch.  Remove from heat. 

5. Puree on stovetop with immersion blender; or cool slightly, and puree in 

regular blender. Serve warm. 

 

Link to Video 

E-MAIL lindaskitchen@comcast.net 
WEB SITE http://www.lindas-kitchen.com 

http://link.brightcove.com/services/player/bcpid57018956001?bclid=55819401001&bctid=59830282001

