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CARROT SOUP (serves 6-8))

Dottie C. of the The Texas Ramblers submitted this recipe.  Thank you Dottie

2 Tbs. butter

2 medium onions, coarsely chopped (I use organic) 

2 Tbs. finely chopped fresh ginger root

2 tsp. ground cumin

1 pound fresh carrots, peeled and chopped (I use organic which are much sweeter, if using regular, may need to add sugar)

1 Golden Delicious or Gala apple, peeled, cored, and chopped (again, I use organic  --  has a better taste)

1/2 tsp salt (I use sea salt)

1 Tbs.  mild curry paste concentrate  (Fiesta carries Patak's brand or try an Indian grocery)

1 16-oz box chicken broth (I use organic from Whole Foods)

1 can pure coconut milk, unsweetened (Goya puts out a good quality which can be bought at Fiesta or Indian grocery stores)

Additional water if needed

In large pot, melt butter over medium heat.  Add onion and cook 6-8 minutes.  Add ginger and cumin, saute 5 minutes.  Stir in carrots, apple, curry paste, and salt.  Add  broth and heat to boiling.  Reduce heat, cover, and simmer 25-30 minutes or until carrots are fork tender.  Add coconut milk and simmer additional 5 minutes.  Add more water if necessary.

In blender, puree mixture in batches until smooth.  Serve hot. 

Note:  My guests love this soup and can never guess that it is carrot soup.
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