Pumpkin, Kabocha: This pumpkin is not originally from Japan, and was indroduced in Kyushu (south of Japan) around 1600.
It somehow made its way to Maui where the Japanese name remained. It is not good for Halloween carving, but it

has a very sweet taste and is good for cooking.

Shop: almost all grocery stores. Open market at Kahului Shopping Center
(Tuesday, Wednesday, Friday and Saturday mornings).
Season: Autumn ~ Winter
Choose: shiny and firm. If the stem looks old and dry, it was harvested ripe and will be sweeter.
Store: room temperature for 1 month
Use: soup, stews, tempura

Kabocha Soup ( for 3~5)

Kabocha Half

*freeze the leftover after removing seeds and skin and cutting into small pieces
Chicken Broth 5 cups

Heavy Cream 1 quart

Nells 1 Tbsp

White Pepper pinch

Ginger 21in (5cm)

Butter 1 Tbsp

Leek 1 stalk

Chop the leek .

Remove the skin and seeds of Kabocha and cut into small pieces (about 2 inch cubes).
Sauté the leek with butter in the soup pot for a minute.

Add chicken broth, ground ginger, Kabocha and cook with the lid on untfil

the Kabocha gets soft (~20 minutes).

Use a hand mixer until smooth, add salt and pepper to taste.

Add cream and cook till simmer.

Serve with chopped green onions (optional).



