Chayote Squash Bisque
Ingredients :

2 lbs. of chayote squash (6-8 squash)
3 leeks

3 tablespoons butter

1 large onion

1 bunch of green onions

1 arm of fresh ginger

1 large pinch of ground turmeric
2 tablespoons flour

% cup creme fraiche

3 garlic cloves

1 quart chicken broth

salt, pepper

Peel and core the square ; cut into cubes. Clean the leeks, and chop the whites. Peel the onion
and green onions and chop. Heat the oil, and cook the onions until translucent. Add the grated ginger
and garlic, turmeric, chayote, and leek. Cook for 2 minutes, salt and pepper, and add the broth. Brink to
a boil, cover, and let simmer 30-40 minutes. Process until smooth with an immersion blender. Then add
butter and creme fraiche, and blend until smooth.



