
Creamy Carrot-Ginger Soup  by  Lynn's Recipes

Lynn demonstrates how to make a healthy and delicious Creamy Carrot-Ginger Soup.  This is
very easy to make.  Adapted from Soup Cleanse.  Serves 6

Ingredients:

3 Tablespoons olive oil
2 large onions, chopped
1 teaspoon pepper, plus more to taste
10 large carrots, cut onto 1/4" pieces
6 cups chicken broth
1" piece of fresh ginger, peeled and grated
1 cup orange juice
Salt, to taste

Heat a large stockpot over medium heat and add olive oil.  When oil is hot, add onions, reduce
heat to low and cover.  Cook for about 20 minutes or until the onions are lightly colored and very
tender.  Stir in pepper.

Add the carrots and chicken broth to pot and bring to boil.  Reduce to simmer and add ginger. 
Cover and cook for 25-30 minutes until the carrots are tender.

Transfer to a blender and add orange juice or add orange juice to stockpot and using an
immersion blender, blend until completely smooth.  Add salt to taste.

Keeps in refrigerator up to 3 days.
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Comment or watch this Recipe on You Tube

Follow me on:
  YouTube

 Twitter

 Facebook

 Instagram

 Roku

 

Lynn's Recipes | January 2016
www.lynnsrecipes.com

-------
Click here for a handy Conversion Chart

Powered by TCPDF (www.tcpdf.org)

www.lynnsrecipes.com    -    Page 2 / 2

http://youtu.be/YXW0h-CtNuY
http://youtube.com/lynnsrecipes
http://youtube.com/lynnsrecipes
http://twitter.com/LynnDMc
http://twitter.com/LynnDMc
http://www.facebook.com/lynnsrecipes
http://www.facebook.com/lynnsrecipes
http://web.stagram.com/n/lynndmc
http://web.stagram.com/n/lynndmc
https://channelstore.roku.com/details/39178/lynn's-recipes
https://channelstore.roku.com/details/39178/lynn's-recipes
ccc
http://www.tcpdf.org
https://www.lynnsrecipes.com

