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Cookbook:Sweet Potato Soup

This recipe is incomplete. Please feel free to complete it and remove this
template.

Additional comments: missing units; what is "milk cream"?

Incomplete recipes with insufficient meaningful content may be nominated for
deletion as abandoned content per the deletion policy. Please also consider
notifying the primary contributors on their discussion page with:

{{subst:Incomplete recipe warning|Cookbook:Sweet Potato
Soup [~~~~}}

Cookbook | Recipes | Ingredients | Equipment | Techniques

| Cookbook Disambiguation Pages | Recipes Sweet Potato Soup

Time 1 hour
This sweet potato soup is inspired by flavors of Southeast | pificulty
Africa and Asia, with the addition of ginger and lime.

Ingredients

= 6 sweet potatoes, peeled and diced
= 1 tablespoon fresh grated ginger

= 2 cups chicken and vegetable stock
= 1 cup water

= 1 milk cream

= 1 lime, juiced

Equipment

= Knife

= Blender
= Stovetop
= Saucepan

Procedure

1. Place the peeled potatoes, ginger, stock, and water in a large saucepan.

2. Bring to a boil, then simmer until the potatoes are softened and tender (approximately 30
minutes).
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3. Transfer the contents of the pot to a blender along with the lime juice, and process until
smooth. You may need to work in batches. Alternatively, you can use an immersion blender.

4. Return the soup to the pot, stir in the milk, and allow to cook for few minutes until heated
through.

Notes, tips, and variations

= You can adjust the consistency of the soup as desired by adding more or less water, milk,
and stock. Less liquid will produce a thicker soup.

Retrieved from "https://en.wikibooks.org/w/index.php?titte=Cookbook:Sweet Potato Soup&oldid=4629062"


https://en.wikibooks.org/w/index.php?title=Cookbook:Sweet_Potato_Soup&oldid=4629062

