SPICY SWEET POTATO SOUP

Ingredients

• 3 medium sweet potatoes ( I used 2 cups puree)

• 2 tablespoons olive oil, divided

• 1 teaspoon sea salt

• 1 medium onion, chopped

• 2 stalks celery, chopped

• 2 cloves garlic, finely chopped

• 1         tablespoon garam masala

(too spicy; try ½ Tablespoon)

• 1 teaspoon curry powder

• 5 cups chicken stock

• 1 cup coconut milk

Steps to Make It

1. In a large saucepan, heat 2 tablespoons olive oil over medium heat. Add the onion and

celery and fry, stirring often, for 5 minutes. Add the garlic and fry for 30 seconds.

2. Add garam masala and curry powder. Fry, stirring constantly with a wooden spoon, for

30 seconds. Remove the saucepan from the heat.

3. Add the sweet potato puree to the pan.

4. Add stock and bring to the boil. Turn the heat down to medium-low and cover. Simmer

soup for 15 minutes. Remove soup from heat and cool.

5. Ladle soup into a blender or food processor and blend in batches until smooth and

creamy. Pour soup back into the saucepan over medium heat.

6. Add coconut milk and stir well to combine. Simmer soup over medium heat

for 5 minutes.

Recipe Tips

This recipe features ingredients—garam masala and coconut milk—that are common in

Indian and Southeast Asian cuisine. Garam masala, which means "hot spices," is a blend of

ground spices like cumin, coriander, cardamom, and cloves. It can also include saffron,

ginger, garlic, turmeric, fennel seeds, and fenugreek, as well as other spices. You can find it in

the spice aisle or make your own.Coconut milk is used in several Thai recipes to add creaminess and is often paired with spicy

ingredients to bring a cooling touch to the dish. Make sure to use coconut milk and not

coconut cream, as the coconut cream is much thicker than the milk. Cream of coconut is a

sweetened product, so that should not be substituted.

