Pumpkin Soup

1 Large Can of Whole Pumpkin (NOT Pumpkin Pie Mix)*
1 Cup of Chicken Stock
2 Cups of Fat Free Milk or Fat-Free, Lactose-Free Milk
2 Tbsp Sugar or 2 Tbsp Maple Syrup
6 Sprigs of Fresh Rosemary
6 Sprigs of Fresh Thyme
3 Tbsp Mild Curry (Optional)
Salt
Pepper
In a large pot, stir the pumpkin, milk, and chicken stock while heating on low.  Add the sugar or syrup and stir.  If you like curry, add the curry and stir.  Tie the fresh rosemary and thyme together with a string and place it in the mixture.  Cover the pot and simmer slowly for an hour.  Afterward, add salt and pepper to taste.  Remove the rosemary and thyme or store the pot in the refrigerator with the herbs still in the pot.  The soup will be even better the next day infused with the herbs.

* You can substitute a large baked Butternut Squash for the pumpkin if you prefer.  Just cut a large squash in half length-wise.  Place face-down on a cookie sheet and bake at 350˚ until soft, about 30-45 min.  Scoop out the squash and substitute for the pumpkin.
