Sweet Potato Soup with Harissa and Spinach

Serves 6.

For the soup:

2 tbsp. olive oil

2 medium leeks, white and light green parts thinly sliced

3 tbsp. tomato paste

3 tbsp. creamy peanut butter

1 ½ tbsp. harissa paste (buy pre-made if your grocery stocks it or make your own following recipe below)

2 cloves garlic, minced

1 tsp. ground tumeric

1 tsp. ground cumin

3 medium sweet potatoes, peeled and chopped into ¾-inch dice (about 5 cups)

4 cups vegetable broth

2 packed cups of spinach leaves, thinly sliced

For the harissa paste:

¼ cup paprika

1-2 tbsp. cayenne pepper (I used 1 tbsp)

2 tbsp. ground cumin

1 tbsp. ground coriander

2 tsp. salt

½ cup olive oil

To make the harissa paste, combine the dry ingredients and then mix in the oil.  It will form a pasty mixture that will keep in the fridge for 2-3 months.  It makes about ½ cups of harissa paste.  You can adjust the amounts to make less if you prefer.

To make the soup:

Heat the oil in a large pot over medium-high heat.  Add the leeks and sauté for 5-7 minutes.  Stir in the tomato paste, peanut butter, harissa, garlic, tumeric, and cumin and cook for 1 more minute, stirring constantly.  Add the sweet potatoes, broth, and 1 ½ cups water.  Bring to a boil and then reduce heat to a simmer.  Simmer, partially covered, for 20 to 25 minutes or until sweet potatoes are tender.

Puree the mixture in a blender or food processor and return to the pot.  Add more water to the soup to achieve desired thickness.  Bring soup back to a simmer and add in the spinach leaves.  Let spinach wilt and serve soup.
