
Leek and Sweet Potato Soup

•	 2 leeks, roughly sliced
•	 2 carrots, peeled and roughly chopped
•	 3 sweet potatoes, peeled and roughly diced
•	 2 cloves of garlic, grated
•	 2” chunk of ginger, peeled and roughly chopped
•	 1 tsp. ground turmeric
•	 2 tsp. ground cumin
•	 fresh thyme leaves
•	 1 pint of good quality stock, veg or chicken
•	 400ml tin of low fat coconut milk

Method
•	 Sauté the leeks and celery in a little olive oil, add the carrots and sweet potatoes. 
•	 Cook for 5 minutes before adding ginger, garlic and the spices. 
•	 Season well with sea salt and cracked black pepper.
•	 Add a handful of thyme leaves.
•	 Pour in the stock and the coconut milk.
•	 Cook on low for 20-25 minutes.
•	 Blend to be smooth and serve.


