Carrot & Sweet Potato Soup

Based on Once Upon A Chef’s recipe

Prep Time: 20 minutes Cook Time: 25 mins Makes: 8 servings

Ingredients

4 tablespoons unsalted butter

2 medium yellow onions, chopped (or 1/2 bag of frozen onions)

1 tablespoon curry powder, plus a bit more for serving

1 pound carrots (about 3-4), chopped into 1-inch pieces

1Y pounds sweet potatoes (about 2 small), peeled and chopped into
1-inch pieces

8 cups chicken broth

1% teaspoons salt

1 apple (such as Honeycrisp, Ambrosia or Fuji), peeled and chopped
2 tablespoons honey

Freshly ground black pepper

Directions

1.In a large pot, melt the butter over medium heat. Add the onions and cook,
stirring frequently, until soft and translucent, about 10 minutes - do not brown.
Add the curry powder and cook a minute more.

2.Add the carrots, sweet potatoes, chicken broth, and salt and bring to a boil.
Cover and simmer over low heat until vegetables are very tender, about 25
minutes.

3. Stir in the apples and honey

4.Puree until smooth, season to taste with salt, pepper, curry powder, & more

honey if needed.



