White Bean, Butternut Squash & Kale Soup
© By Lois Ellen Frank, Ph.D. 
This soup is a wonderful fall harvest meal. The white bean complements the butternut squash, making a rich, hearty soup with the coconut milk giving it a creamy consistency and the kale adding color and lots of nutrients. While the evolutionary origin of the coconut is disputed, according to some sources, there is evidence of a pre-Columbian introduction of the Pacific- domesticated coconuts to Panama from Austronesian sailors. Here, I use lacinato kale, also called dinosaur or Tuscan kale, since I find it to be more tender than curly kale, but you can use whichever is your favorite. Serve with your favorite corn bread.
MAKES APPROXIMATELY 3 QUARTS 
1 tablespoon sunflower oil 
1 large yellow onion, diced (approximately 2 cups) 
2 tablespoons blackened garlic
2 teaspoons New Mexico red chile powder, mild 
2 teaspoons ground coriander
1 butternut squash (about 3 pounds), peeled and 
cut into 1-inch pieces (about 8 cups)
2 cans (15.5 ounces each) Great Northern White beans or Cannellini beans
drained and rinsed well
1 can (13.5 ounces) unsweetened coconut milk 
6 cups water
1 bunch lacinato kale, torn into bite-size pieces 
(approximately 6 cups)
3 teaspoons kosher salt, or to taste 
1⁄4 teaspoon black pepper 
In a large soup pot over medium heat, add the sunflower oil. Heat until hot but not smoking, then add the onions and cook until they are translucent and begin to caramelize, for 8 to 10 minutes, stirring occasionally to prevent burning. Add the garlic, chile powder, and coriander and cook for another 2 minutes, stirring frequently. Add the squash, beans, coconut milk, and water. Bring the soup to a boil, then reduce the heat and cook until the squash is tender, approximately 30 minutes. 
Turn off the heat and carefully blend 4 cups of the soup until smooth and then return it to the pot. Add the kale and cook for an additional 5 minutes. Season with the salt and pepper. Taste and adjust seasoning, if necessary. Ladle into large bowls. Serve immediately. 
