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KABOCHA CHESTNUT SOUP WITH NORI SESAME “LEAVES”
Winter squash and chestnuts are a heavenly combination—the chestnuts add a buttery, earthy element to the sweet 
squash, resulting in a flavorful and richly smooth soup. I have made this soup with excellent results using chestnuts 
in all forms: dried chestnuts (see the Resources section), precooked chestnuts (sold in jars in most gourmet food 
shops), and when in season, fresh chestnuts. Good fresh chestnuts can be a challenge to find, as they often sit 
around unrefrigerated at the market, and become moldy because of their high water, low oil content. I recommend 
purchasing some as soon as they appear at your local shop or farmers’ market, usually between October and  
December. Check for any signs of mold on their shells and store them in a breathable bag in the fridge for no 
longer than two weeks. 

SERVES 6

2 tablespoons extra virgin olive oil
1 medium onion, diced
4 garlic cloves, chopped
1 teaspoon sea salt, plus more to taste
1 medium kabocha squash (3¼ pounds),  

peeled, seeded, and cut into ¾-inch dice
2 cups (10¼ ounces) cooked, peeled chestnuts
7 cups filtered water
1 large sprig sage
3 bay leaves
2 teaspoons tamari, plus more to taste
Nori “leaves” to garnish (see sidebar)

Warm olive oil in a large pot over medium heat. 
Add onion, and cook for 5 minutes or until golden. 
Stir in garlic and salt, and continue cooking for 
another 2 to 3 minutes. Add kabocha, chestnuts, 
water, sage, and bay leaves; bring to a boil over 
high heat. Cover pot, reduce heat to low, and sim-
mer for 20 minutes or until squash is soft. Remove 
and compost bay leaves and sage. Stir in tamari, 
and remove from heat. Blend soup in batches in 
an upright blender on highest speed for 1 to 2 
minutes, or until completely smooth and velvety. 
Season to taste with tamari and salt, and serve 
topped with nori sesame “leaves.”

TO COOK  
FRESH CHESTNUTS: 
1 pound chestnuts

Preheat oven to 425ºF.
Rinse chestnuts and place 

flat-side down on a cutting board. 
Use a serrated knife to cut a slit 
in the shell across the top. Place 
in a saucepan, cover with filtered 
water, and bring to a boil. Once 
water has come to a boil, remove 
from heat and drain chestnuts. 
Transfer to a roasting pan or 
rimmed baking sheet, and bake 
for 15 minutes or until the shells 
have split open. If they haven’t 
opened, return to the oven for 
another 5 minutes. Remove from 
the oven, cover with a towel, and 
set aside for 15 minutes to steam. 
Pop them out of their skins and 
measure out 2 cups.

TO COOK  
DRY CHESTNUTS: 
1 rounded cup dry chestnuts  

(6 ounces)

Soak chestnuts in 3 cups filtered 
water overnight or for 8 to 12 
hours. Drain, rinse, and peel off 
any brown skin. Place chestnuts 
in a pot with 4 cups filtered water; 
bring to a boil. Cover pot, reduce 
heat to low, and simmer for 1 hour 
or until chestnuts are soft when 
pierced with a knife. Drain and 
use in the recipe as instructed.

NORI SESAME “LEAVES”
I call these leaves because they curl up 
around the edges like autumn leaves. 
The flavor of tamari and nori goes 
brilliantly with kabocha and chestnut, 
but these tasty little morsels are also a 
great snack on their own, so feel free to 
make extra—they can be kept in an 
airtight container for a couple of days.

MAKES ABOUT 3 CUPS LEAVES 

2 teaspoons mirin
2 teaspoons extra virgin olive oil or 

unrefined, untoasted sesame oil
1 teaspoon toasted sesame oil
4 sheets toasted nori
¼ cup toasted unhulled sesame 

seeds (page 77)

Preheat oven to 300ºF. Line 2 
rimmed baking sheets with parch-
ment paper and set aside.

Combine mirin, olive oil, and 
toasted sesame oil in a small bowl. 
Use a pastry brush to brush each 
nori sheet liberally with mirin-oil 
mixture. Tear sheets into irregular 
triangles or rectangular bite-size 
pieces, and arrange on baking 
sheets. Sprinkle generously with 
sesame seeds; bake 4 minutes, 
rotate trays, and continue baking 
for another 4 minutes or until 
leaves are curling at edges and 
crisp. Remove from oven and set 
aside to cool.
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