Glazed Carrot Soup with Orange and Ginger

Adapted from Glazed Carrot Soup in How to Cook Everything Vegetarian by 

Mark Bittman
* This soup freezes well and the recipes doubles or triples easily.

1 ½ pounds carrots, peeled and sliced into thin coins

2 tbsp. butter or 1 tbsp. oil (vegan option)

1 tsp. sugar

salt and pepper

5 cups vegetable stock or water (both taste fine)

¾ cup orange juice

1 tbsp. peeled and minced ginger

Put the butter, sugar, carrots, orange juice or water, and ginger in a large saucepan and turn the heat to high.  Sprinkle with salt and pepper.  When the mixture comes to a boil, cover, turn the heat to medium-low and cook for about 5 minutes.

Uncover and raise the heat to medium.  Cook, stirring occasionally, until the liquid has evaporated and the carrots are cooking in the butter (about 15 minutes).  Lower the heat and continue to cook, stirring occasionally, until the carrots are very tender, about 5-10 minutes more.  If they start to stick or brown, add a tbsp. of stock or water.  

Add the stock and turn the heat to high.  Bring to a boil, stirring to dissolve the syrup at the bottom of the pan.  Lower the heat so that the stock gently bubbles and cook, stirring occasionally, until it thickens slightly, about 10 minutes more.

Puree the soup in a blender.  Add more salt and pepper to taste.

