
Butternut Squash Soup with Spice Foam and Tuile (Serves 10)

Butternut Squash Soup

2 large butternut squash, peeled and cubed
Sachet of:
1 whole cinnamon stick
1 whole clove
5 whole star anises
½ inch piece ginger, peeled and julienned
½ teaspoon whole black pepper

1 cup heavy cream
Salt and sugar to season

Sweat squash in rondeau with enough water to cover the bottom. Season with 
salt and sugar. Add sachet of spices and ginger. Sweat for approx. 30 
minutes on low heat until squash is completely broken down. Add water to 
cover, seasoning again with salt and sugar. Simmer until flavor is achieved. 
Add heavy cream and bring to simmer. Purée in blender, strain through 
chinois and adjust seasoning. 

Spice Foam

½ quart heavy cream
1 whole cinnamon stick
1 whole star anise
3 whole cloves
Salt and sugar to taste

Toast spices in oven at 350°F until fragrant. Add to pot of heavy cream and 
season with approximately one teaspoon salt and one teaspoon sugar. Bring 
to a simmer, remove from heat and allow the cream to steep until it cools 
down. Strain out the spices and whip with a stand mixer or hand mixer.  

Tuile

4 ounces AP flour
¼ teaspoon mace
1½ teaspoons ground ginger
1 teaspoon ground cinnamon
¼ teaspoon ground clove
4 ounces confectioners sugar
4 ounces egg whites
4 ounces butter
2 fluid ounces honey
1½ fluid ounces molasses

Preheat oven to 275°F. Melt butter with the honey and molasses in a small 
sauce pot. In separate bowl, combine all the dry ingredients. Place egg 
whites in the bowl of a stand mixer. Add the dry ingredients and butter 
honey mixture. On low speed, using the paddle attachment, mix slowly. When 
it is all incorporated, remove from bowl and let the mixture rest in the 
refrigerator for an hour. Spread mixture evenly on a silpat or parchment 
paper that has been sprayed with cooking spray. Bake until golden brown.


