Halloween Soup: Sweet Potato, Carrot & Turmeric Soup
Serves 2 1LE
· 1tbsp olive oil
· 1 onion
· 1 clove of garlic
· 1 sweet potato
· 3 large carrots
· Coriander
· 1tsp turmeric
· 1 veggie stock cube
· 1tsp cumin seeds
· 2 cups of water
· Black pepper, to taste


1. Heat up the oil on a medium heat in a pot.
2. Peel and chop the onion and add to the pot. Sautee until soft, but don’t allow them to brown. Once cooked, finely chop the garlic and add to the onion. Stir and sautee for a further 30 seconds.
3. Chop and peel the sweet potato and carrots, then add to the pot with the turmeric and cumin seeds. Give it all a good stir to let the aromas and flavours come out.
4. Add in the water (ensure it’s just enough to cover all the veg) with the crumbled stock cube, turn the hob down to low, place the lid on the pot and allow to simmer for 20 minutes.
5. Once the veg are nice and tender, carefully transfer them in to a blender and whizz until smooth.
6. Serve up in to bowls with a grind of black pepper and fresh coriander.

