Gourmet Seasonal Recipe Inspiration

Dear [Recipient's Name],

As the seasons change, so too does the splendid array of ingredients that nature provides. This
month, | am excited to share with you a delightful gourmet recipe that celebrates the essence of
[Season].

Seasonal Recipe: Roasted Butternut Squash Soup

Ingredients:

2 medium butternut squashes, peeled and cubed
1 onion, chopped

3 cloves garlic, minced

4 cups vegetable broth

1 teaspoon ground cinnamon

Salt and pepper to taste

Olive oil for roasting

Sour cream or yogurt for garnish

Instructions:

1. Preheat your oven to 400degF (200degC).

2. Spread the butternut squash, onion, and garlic on a baking sheet. Drizzle with olive oil,
and season with salt, pepper, and cinnamon.

3. Roast in the oven for 25-30 minutes until tender.

4. Transfer the roasted vegetables to a pot, add the vegetable broth, and blend until smooth.

5. Heat the soup gently and serve hot, garnished with a swirl of sour cream or yogurt.

This warm and comforting soup is perfect for chilly [Season] nights and pairs beautifully with a
crusty bread.

I hope this recipe inspires you to savor the flavors of the season. Happy cooking!

Warm regards,
[Your Name]



