Personal Chef




Roasted pumpkin soup with pan seared Cornish scallops

A great winter warmer using fresh local produce, make sure you have plenty of crusty bread to hand!




Serves 6
Ingredients

1 Medium pumpkin peeled and diced
Y% Medium onion peeled and diced
1 Carrot peeled and diced
2 Sticks of celery washed and diced
Y% Leek washed and white part diced
1 Litre of chicken stock
1 Bay leaf
| head of garlic
1 Bunch of thyme
1 Tsp ground nutmeg
1 Tsp ground ginger
1 Tsp ground clove
1 tsp ground cinnamon
Olive oil
Sea Salt
Black pepper
300m| of cream
12 fresh scallops
1 knob of butter
1 Small container of creme fraiche

Method

1) Preheat your oven to 190 degrees Celsius
2) Toss your diced pumpkin in olive oil, sea salt and black pepper thyme and a few cloves of garlic. Place the
pieces on a roasting tray and put the whole lot into the oven to brown off. This will take around 40
minutes, during that time make sure to turn the pumpkin a few times.
3) On the stove place a heavy based saucepan with a good lug of olive oil in the bottom and some butter.
Sweat off your carrot, celery, leek and onion with your a few cloves of garlic and a bay leaf.
4) Once the pumpkin is browned off remove the thyme and garlic add the pumpkin to the pan along with the
spices.
5) Next add you chicken stock
6) Season and place a lid on it bring to the boil and turn back to a simmer for about 1 hour
7) After an hour remove from the heat, add the cream.
8) Now blend all the ingredients with a hand blender or a bar blender
9) To finish, heat up a non stick frying pan on the stove. Add some olive oil and butter make sure the pan is
hot and the butter is bubbling; place the scallops in the pan and season. They will only take a minute or so
on each side to cook.
Bowl! up the soup and garnish with the scallops and a dollop of creme fraiche






