
Ingredients

Procedure
Heat the oil in a pot over medium heat. Add onion, celery and carrots,

and cook it covered until golden brown, about 8 to 10 minutes. Add

garlic, thyme and ginger.

Add vegetable broth, bring to a simmer over high heat. Reduce heat to

maintain a simmer and cook until vegetables are very tender, about 25

minutes.

Puree the soup in batches in a blender until smooth. Season with salt

and pepper to taste.

1.

2.

3.




Spiced Carrot Soup
1  T b s p  v e g e t a b l e  o i l

2  c u p s  o f  c h o p p e d  s h a l l o t s

1  s t a l k  c e l e r y ,  c h o p p e d

2  c l o v e s  g a r l i c ,  c h o p p e d

1  t s p  c h o p p e d  f r e s h  t h y m e  

1  t s p  f r e s h  p e e l e d  g i n g e r

5  c u p s  c h o p p e d  c a r r o t s  ( u s e  h e i r l o o m  f o r  d a r k e r

c o l o u r )

6  c u p s  v e g e t a b l e  b r o t h

½  t s p  s a l t

 g r o u n d  w h i t e  p e p p e r  t o  t a s t e





