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Moroccan butternut squash and chick pea soup                
Ingredients: 

1 x medium/large squash 
 1 x large onion finely chopped 

1 x tablespoon oil 
1 x large clove garlic – crushed 

1 x teaspoon fresh grated ginger 
1 x heaped teaspoon harissa paste 

1 x heaped teaspoon paprika 
1 x heaped teaspoon ground cumin 

1 x heaped teaspoon cinnamon 
1 x heaped teaspoon turmeric 

Pinch sugar 
Salt and pepper 

2 x 400gms chopped tomatoes or  
passata or tomato soup or any combination of these  

1 x 400gms drained chick peas 

Method 

1. Half and de-seed the squash. Oven roast for approx 1 hour in a 
medium oven until soft. When cool peel off the skin and roughly 
chop 

2. large pan – fry onion in oil for 2 minutes; then add all spices, garlic, 
ginger and harissa paste; fry for a further minute 

3. add sugar, squash, tomatoes and season 
4. bring to the boil and add chick peas, simmer for 10 minutes 
 

5. This is a chunky soup, thin it down with water or keep it chunky and 
serve as a vegetarian stew with rice or cous cous 

6. Enjoy with crusty bread & butter! 
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