
Pumpkin Curry Soup 
Serves 6 
 
2 Tbsp Butter or Smart Balance™ Margarine 
 
1 C onion (small onion) 
 
2 cloves garlic, finely chopped 
 
1 1/2 tsp curry powder 
 
1/2 tsp salt 
 
1/4 tsp ground white pepper 
 
3 C chicken broth 
 
1 15-ounce can 100% pure pumpkin 
 
1 12-ounce can evaporated milk 
 
 
1.    Melt butter in large saucepan over medium-high heat.  Add onion and garlic; cook stirring 
frequently for 2-3 minutes or until tender. Stir in curry powder, salt and pepper.  Cook for one 
minute. 
2.    Add broth and pumpkin.  Bring to a boil.  Reduced heat to low, cook stirring occasionally for 
15-20 minutes.  Stir in evaporated milk. Transfer mixture to food processor or blender; cover.  
Blend until smooth, serve warm. 
3.    Add 1 Tbsp. brown sugar and 1 tsp. cinnamon if desired. 
 
 

With Butter With Smart Balance™ Diabetic Exchanges 

  

 
 
Carbohydrates      1 
Fats                       2 
Protein                  1 
 

 


