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Creamy Roasted Carrot Soup

Like carrots? Like soup? You're going to love this carrot soup recipe. It’s luxuriously

creamy and full of incredible roasted carrot flavor. This classic is (30) wonderful

soup to serve with your favorite winter salads, sandwiches, and even holiday

entrées.You’ll find the full recipe below, but here are a few key factors. Firstly, you

need to sauté (31) chopped onion in (32) oil until tender. Then, we’ll
add (33) fresh garlic, plus ground coriander and cumin. The spices make
(34) soup taste more interesting in a subtle way. Add (35) Thai red curry

paste with (36) carrot which give irresistible Thai flavors. Next option might be

my favorite one. Simply add (37)

Indian curry powder along with the other
ground spices. Carrots and warming curry spices are a perfect match. My next pieces of

advice (38) __ simple. You should add ginger to this variation, if you’d like. This
variation is especially beautiful when garnished with (39)____ peanut and leaves.
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