CARROT SOUP
WITH GINGER

{»/ N /7 N This soup is a fresh and fruity culinary delight. Ginger gives it
- ) an edge of tartness and also stimulates digestion.

400 g carrots

100 g sweet potatoes

800-1000 ml vegetable bouillon (for recipe, see p. 25)
200 ml coconut milk

5 tsp ginger, finely grated

1 organic orange

a pinch of salt

PREPARATION

«  Peel the carrots and sweet potatoes, cut into small chunks and
cook until soft in the vegetable bouillon.

+ Once the vegetables are soft, add the coconut milk and ginger,
and purée.

- Season with orange juice, orange zest and salt.

Original FX Mayr cooking tip:

Ginger is often favoured primarily because of its spicy tartness. And yet this tropical tuber has so much more
to offer. Ginger is a proven natural remedy for nausea and has a soothing effect on the gastrointestinal tract.
Along with valuable essential oils and pungent ginger oil, it also contains enzymes that break down proteins,
making them lighter and easier to digest. When sliced coarsely, it is also a great way to flavour teas or water.




