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thai  sweet potato
red curry soup
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T o p p i n g s :

s i s t e r M A G 4 9

R e c i p e :  L a u r e n  C a r i s  s h o r t

T H A I  S W E E T  P O T A T O  
R E D  C U R R Y  S O U P

1     r e d  o n i o n

5 0 0 g     Sw e e t  p o t a t o

1 - 2  t b s p  v e g a n  T h a i  r e d  c u r r y  p a s t e

7 5 0 m l    Ve g e t a b l e  s t o c k 

4 0 0 m l    C o c o n u t  M i l k

2 , 5  i n c h  p i e c e  o f  G i n g e r

3     c l o v e s  G a r l i c

2  t b s p    Pe a n u t  B u t t e r

   Ju i c e  o f  1  l i m e

Fr e s h  c o r i a n d e r

C o c o n u t  M i l k

R e d  C h i l l i

C r u s h e d  s a l t e d  p e a n u t s

3 0  m i n M a i n  c o u r s e

Step 1 Roughly chop the red onion, and mince 
the garlic and ginger together. Saute 
in a soup pot with a little oil for 3-4 
minutes until the onion softens.

Step 2 Peel and chop the sweet potato into 
1 inch cubes, and add to the pan with 
the onions and toss to coat. Add the 
red curry paste, stirring so everything is 
coated and cook for a couple of minutes.

Step 3 Add the vegetable stock, coconut milk 
and peanut butter and stir. Cover with 
a lid and cook for 20 minutes until the 
sweet potato is completely cooked. 
Either use a stick blender to blend the 
soup, or transfer to a blender and blend 
until smooth. Finally stir in the lime 
juice.

Step 4 Top with an extra swirl of coconut milk, 
chopped coriander, fresh chillies and 
chopped salted peanuts.


