
Pureed Winter Soup with Root Vegetables

Serving:
8-10

Type:
soup; vegetarian, vegan, dairy-free

Author:
Liz Rueven

Notes:

Consider this easy winter vegetable soup a big bowl of health as you look
for ways to stay warm and healthy this winter. I like to keep it dairy-free
and meat-free so all the options are open for kosher keepers and vegans.
Use an immersion blender, vitamix or food processor to achieve the silky
texture.

Ingredients:

Soup:



3 Tablespoons olive oil

1 red onion, peeled and diced

2 cloves garlic, peeled and minced

1 teaspoon fresh ginger, grated

1 apple, peeled and diced

1 medium sweet potato, peeled and rough chopped

2 carrots, peeled and rough chopped

1 small/medium butternut squash, peeled and seeded, rough chopped

¼ teaspoon cinnamon

1 teaspoon curry powder

1 teaspoon hawaij, optional (Middle Eastern spice blend)

½ teaspoon smoky paprika

1 quart vegetable stock

3 cups water

Croutons:

4 slices stale challah or bread of choice, crusts removed and cubed into ¾
inch squares

3 Tablespoons olive oil

2 Tablespoons maple syrup

⅛ teaspoon cinnamon

⅛ teaspoon smoky paprika

Salt and pepper (after baking croutons)

Garnish:



2 Tablespoons pistachios, roasted and chopped

2 Tablespoons fresh parsley, minced

Directions:

Heat olive oil in 8-10 quart stock pot. When oil is shimmering, add onion
and saute for 5-8 minutes until onion is softened but not browned.

Add garlic and ginger, stir and cook 2-3 minutes.

Add apple, sweet potatoes, carrots and squash to pot. Combine with all
spices and salt and pepper. Cook on medium for 8-10 minutes.

Add stock and water, bring to a boil and reduce to active simmer for 45
minutes or until veggies may be pierced easily with a fork.

Allow to cool slightly and blend until velvety smooth.

Croutons:

Preheat oven to 350 degrees fahrenheit.

Line sheet pan with parchment paper.

In a medium bowl, toss bread cubes with olive oil, maple syrup and spices.

Spread seasoned bread cubes onto sheet pan and bake 8-10 minutes until
golden. Toss with tongs and bake another 5 minutes until crisp.

Season with salt and pepper after tasting soup and croutons.

Distribute croutons, pistachios and fresh parsley on individual bowls of
soup.

Tips:



Soup freezes well.

If storing croutons, allow them to cool completely and store in plastic
container. They are best used right away.


