This Carrot & Ginger soup is a fantastic cold
weather soup. Healthy and easy to make
with a creamy smooth texture, it's just
what the doctor ordered. Made from fresh
carrots, ginger, onion, broth and a hint of
spices, it's also dairy-free and vegan.

INGREDIENTS

Y2 medium onion, diced
2 cloves garlic, minced
1 Thsp ginger, minced or finely diced
5 carrots, peeled and chopped roughly
1V cups vegetable broth/stock
1tsp cinnamon
1tsp salt
Toppings

o Drizzle olive oil
1shallot
1 Tbsp coconut cream
1 Tbsp coriander, chopped

1tsp pine nuts

SERVES: 2

SETTING: SOUP
PREP TIME: 10 MIN
BLEND TIME: 30 MIN
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