John Mooney’s Crab & Butternut Squash soup 

So< dis da recipe for the Crab & Butternut Squash soup:

For approx 10 servings.
Crabmeat Crabcakes

16 oz. Jumbo Lump Crabmeat
Mayonaise
mustard
Pepper
Bread crumbs

Mix together, with just enough to hold crabmeat together
Scoop into large tablespoon size lil cakes
Broil for 10-15 min.
Place in soup bowl, ladle soup around it in a somewhat circular motion.

Butternut squash        (5-6 lbs.< peeled & cubed)
Onion  (yellow or white, 2-Medium)
GARLIC
Butter                          (1/2 lb)
1/2 &1/2                       (1/2 c)
Chicken stock                 (1 qt)

Sage
Bay Leaf
Thyme
 Pepper              All to taste



