Sassenach Whisky Chayote Bisque

Ingredients:
e 2 1bs. chayote squash (4-6 squash)
3 leeks
3 tablespoons butter
3 tablespoons olive oil
1 large onion, roughly chopped
1 bunch green onions, chopped
1 large pinch turmeric
1 arm fresh ginger, washed, frozen, and then grated with skin
3 cloves garlic, grated
Y cup Sassenach Whisky
2 tablespoons flour
1 quart chicken or vegetable broth
salt & pepper
Y4 cup créme fraiche

Peel and core squash, and cube. Clean leeks, and cut the white into pieces. Heat oil with butter; cook both onions
and leeks until onions are translucent. Add squash, ginger and garlic, and turmeric. Let cook for 2 minutes. Add flour
until blended. Stir in whisky and broth, and bring to a boil. Simmer covered for 20-25 minutes until squash is tender.
Add créme fraiche and salt and pepper to taste. Purée using an immersion blender or food processor.



