Simple Sweet Potato Soup

2 |Ibs sweet potatoes, peeled and diced
2 cups vegetable stock

1 cup coconut milk

2 T coconut butter

sea salt & pepper, to taste

1/4 cup walnuts

In large saucepan, cover diced sweet potatoes with
water and bring to a boil; reduce heat and simmer for
5 minutes until tender. Drain. Place sweet potatoes
in blender or food processor with vegetable stock,
coconut milk and coconut butter and puree until
smooth. Season with sea salt and pepper.

In dry sauté pan, toast walnuts over medium high heat
until fragrant. Garnish soup with toasted walnuts.

Recipe by Garden Chef Megan McCarthy
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