
Idiot’s Kitchen Recipe – Carrot Coconut Curry Soup 
 
Recipe from idiotskitchen.com  
 

 
 
Ingredients: 
 
2 Tablespoons olive oil 
1 medium onion, roughly chopped 
1 rib celery, roughly chopped 
2 pounds carrots, peeled and chopped into 1-2 inch pieces 
4 cloves garlic, chopped 
2-inch piece fresh ginger, peeled and chopped 
4 cups vegetable broth (or chicken broth) 
1 (14 oz.) can coconut milk (full fat recommended, not lite) 
2-4 teaspoons curry powder 
Salt & Pepper 
 
Optional garnishes include cilantro, parsley, green onions, basil oil, and/or Sriracha sauce. 
 
Heat 2 Tablespoons of olive oil in a large soup pot. Add 1 medium chopped onion and 1 chopped rib of 
celery and lightly sauté. Add 2 pounds of carrots that have been chopped into similarly sized pieces, the 
chopped garlic, and chopped ginger.  
 
Pour in 4 cups of vegetable broth, bring the pot to a boil, then reduce the heat to low. Cover and simmer 
for 20 minutes, until the carrots are tender. 
 
Once tender, turn the heat off and use an immersion blender to blend the soup until it is totally smooth. 
You can also blend the soup in a food processor or traditional blender but work carefully in small batches 
since hot liquids expand when blended. 
 
Once blended smooth, add 1 (14 oz.) can of coconut milk. Turn the heat on low to gently rewarm the 
soup. Season with salt & pepper to taste and 2-4 teaspoons of curry powder. Curry powders are all 
different in flavor and spiciness so start with less and you can always add more. I prefer a distinctive 
carrot flavor with just a hint of curry in mine so I use about 3 teaspoons.  
 
Keep the soup warm over low heat until ready to serve. Do not boil.  
Ladle into bowls and garnish with cilantro, green onions, parsley, etc. I also like to add a few drops of 
basil oil and some Sriracha for a little kick. 
 
Serves about 6 and is great leftover. 
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