21/2 tablespoons unsalted butter

1 cup diced yellow onion

1/2 cup diced celery

1/2 cup peeled, diced carrot

11/2 teaspoons Roasted Garlic Puree (see below) *we used finely minced garlic and it tasted
great™

2 pounds sweet potatoes, peeled and cut into 1/2-inch cubes
1/& teaspoon ground cinnamon

Pinch of freshly grated nutmeg

Pinch of ground allspice

1 small bay leaf

4 cups chicken stock

1 cup heavy whipping cream

1 tablespoon dark brown sugar

1 teaspoon light molasses

1/2 teaspoon kosher salt

1/4 teaspoon ground white pepper

Melt the butter in a heavy 3-quart saucepan over medium-high heat. Add the onion, celery,
carrot, and garlic puree (or minced garlic — see above); cook for & minutes, until vegetables
are soft. Mix in the potatoes, cinnamon, nutmeg, allspice, and bay leaf, and stir continuously
for 2 to 3 minutes, until potatoes begin to soften and spices are aromatic.

Add the chicken stock, bring to a boil, lower the heat to medium-low, and simmer for 30
minutes. Remove the bay leaf. Puree the soup using a hand-held immersion blender, or blend
in several batches in a blender. (If using a standard blender, place a folded dish towel over
the top to prevent hot liquid from splashing out.) Pulse on and off until the soup is smoothly
pureed. Return the soup to the saucepan and whisk in the cream, brown sugar, molasses,
salt, and pepper. Serve hot.

Roasted Garlic Puree

Makes 1 cup

1 cup peeled garlic cloves

1 cup extra virgin or regular olive oil

Preheat oven to 200 degrees. Place the garlic in a emall, ovenproof container and pour in the
oil. Use additional oil if needed to completely immerse all the garlic cloves. Cover the
container with aluminum foil and roast 1 hour, until garlic is soft and light golden brown.

Strain the garlic and place in a blender along with 2 tablespoons of the oil. Puree to a
smooth consistency, adding a small amount of oil if necessary. Pour into a container and
cover the top of the puree with a thin layer of the oil. Cover and store in the refrigerator for
up to 1 month.



