G0
Carrot and Sweet Potato Soup

with Fresh Thyme

Serves B

/4 creamy pLirged soup tha t is loaded with beta carotene Sawe time by using two T-pound (5004)
bags of pesfed baby camots.

In a soup pot, heat the olhe ol Sauks the onlons fr 5 minates, Once the

onlons are transkicent add the minced garlic. Add the thyme, carmots, 1 teaspoon (5 mlj olive ol
gwmel potatoss, 4 cups (1 L) of stock, the crangs Julceand bay keaf, Smmer 1 red onlon, chopped
partlalty covered until the vegetatkes are tender, M—40 minutes, 2 clowes garilc, minced
Riermiowe the bay kaf, PLrnés the soup In the pot with a hand-held mmerskon 1teaspoon (& ml) dry thyme or
blender, or transter to 4 blender and purée, If the soup Is tao thick, add W“E e b
miore stock. Season to tasts with salt and pepper. pped
2 pounds (1 kg) carrots, peeled and
Ut Inka chiunks
(hef s £07| When blending hot soups in a blender, remowve the 2 medium sweet potatoes, peeled
cap and cover the jugwith a dishtowe| to al low steam to escaps, SENC EL I Chumen
Mever keep the cap on or it will explode from the pressure of the a-Beups (125-151) ehicken or
steam. s
Y cup (125 mL) orange Julce
1 bay leaf
Kosher salt

Treshily ground pepper



