
Curried Carrot-Coconut Soup 

Makes: 4 servings 
Time: 40 minutes 

Do you ever cook a dish and proudly think to yourself, “Damn, I could serve this at a 
restaurant”? Well, this is one of those dishes. And it’s not even hard. The base of this soup is 
the near-perfect combination of carrots, onions, garlic, ginger, curry and coconut milk. You 
simmer everything until the carrots are basically mushy (low-stakes cooking at its finest), then 
purée with a blender until silky smooth. You could eat this soup as is, and it would be absolutely 
delicious, but for me, the fun really begins with the toppings. I like crunchy things with my 
puréed soups; the version pictured above got a sprinkling of crispy kale and shiitakes, toasted 
coconut flakes (right out of the bag), some chile flakes and a drizzle of olive oil, but there are no 
shortage of options for adding crunch, freshness, or more heft. (Just promise that when you 
serve this dish at your new restaurant you’ll think of us.) 

Ingredients 

• 2 tablespoons vegetable oil  
• 1 yellow onion, thinly sliced 
• 2 tablespoons chopped fresh ginger 
• 1 tablespoon chopped garlic 
• 1 or more small fresh hot chiles (like Thai or jalapeño), chopped 
• 1 tablespoon turmeric 
• 1 tablespoon sweet or hot curry powder 
• About 1 pound carrots, thinly sliced 
• Salt 
• 4 cups coconut milk, or 2 14-ounce cans plus a little water  
• 2 limes: 1 zested and juiced, 1 quartered for serving 
• 1 teaspoon sugar (optional)  
• Optional garnishes (see list below) 

Instructions 

1. Put the oil in a large pot over medium heat. When it’s hot, add the onion, ginger, garlic, and 
chiles. Cook, stirring and turning occasionally with a spatula, until the garlic is golden and the 
onions and chiles begin to soften, 3 to 5 minutes. Add the turmeric and curry powder and cook, 
stirring, until it darkens and becomes fragrant, no more than a minute. 

2. Add the carrots and a large pinch of salt and stir to combine. Add the coconut milk, lime zest 
and juice, and 2 cups water. Bring the mixture to a boil, then lower the heat so it bubbles gently 
but steadily. Cover and cook, stirring occasionally, until the carrots are very tender, 10 to 15 
minutes. 



3. Use an immersion blender to purée the soup in the pot. Or let the soup cool a little, carefully 
purée it in a blender (working in batches if necessary), and return it to the pot. (You can make 
the soup in advance up to this point. Cool, cover, and refrigerate for up to 2 days.) Reheat the 
soup until it’s hot without letting it come to a boil. Taste and adjust the seasoning, adding the 
sugar if you think the tanginess and heat need balancing. Top with any of the garnishes listed 
below, if you like, and serve with lime wedges. 

Ideas for Topping Your Curry-Carrot-Coconut Soup 

For Crunch 

• Kale chips (toss kale leaves with olive oil and salt, cook on a baking sheet at 300 degrees 
until crisp, 12 to 15 minutes) 

• Chopped toasted nuts (pistachios, cashews, peanuts) 
• Toasted coconut flakes 
• Fried shallots 
• Crispy shiitakes (sauté thinly sliced shiitakes in oil over medium heat, stirring 

occasionally, until crisp, 15 to 20 minutes) 

For More Body 

• Cooked beans or grains 
• Leftover roast chicken 
• Sautéed shrimp 
• Sautéed crumbled firm tofu or ground pork or chicken 
• Frozen (thawed ) edamame 

For Freshness 

• Cilantro, basil or mint leaves 
• Thinly sliced radishes 
• Thinly sliced raw sugar snap peas or snow peas 
• Bean sprouts 

—Recipe adapted from How to Cook Everything Vegetarian 

 
 


