
Thai Curry Coconut Soup 
with Roasted Red Bell Peppers and Spicy Peanuts 

Ingredients for soup:
2 Tbsp coconut oil
2 lbs carrots, peeled, roughly chopped
1 large sweet onion, chopped
1 small white potato, ½-inch diced
2 roasted red bell peppers, peeled and 
seeded (I recommend doing these yourself)*
4 large garlic cloves
2-inch piece fresh ginger, sliced
2-3 Tbsp Thai red curry paste
kosher salt and fresh cracked pepper to taste
1 Tbsp fresh lime juice
5 c vegetable broth (or chicken - not vegan, 
obviously) (1liter)
1-15 oz can coconut milk (saving ¼ cup for 
garnish if desired)
handful fresh mint, julienned and whole for 
garnish
handful cilantro leaves, chopped and whole 
for garnish
thinly sliced fresno chilis, for garnish
2 thinly sliced scallions, for garnish
spicy cayenne peanuts** for garnish, regular 
peanuts for no heat

Directions:
In a large Dutch oven or heavy-bottomed pot, heat 2 coconut oil 
over medium heat. Add onions cooking until soft and 
translucent (about 5 minutes). Add carrots, potato, 
garlic, ginger, curry paste, and salt and pepper. Stir to 
combine and cook for an additional few minutes, until 
vegetables are fragrant. Add vegetable broth and bring 
to a boil, then reduce heat and simmer covered until 
vegetables are quite soft, about 25-30 minutes. 

Add roasted red peppers during last few minutes of simmering process. Transfer 
soup in batches to a processor or blend soup using an immersion blender. Add 
coconut milk to puréed soup and gently re-heat the soup, stirring in the lime juice. 
Adjust seasonings and ladle soup into individual bowls. Drizzle a bit of coconut milk 
in each bowl and top with additional garnishes if using. Serve immediately and enjoy!

*Roasted Red Bell Peppers 
Preheat oven to 400º. Line a 
baking sheet with foil. Cut peppers 
in half, seeded and place cut-side 
down.  Roast for about 30 minutes 
until skin is browned and charred. 
Remove from oven and wrap in foil 
until cool. When cool enough to 
handle, peel skin off and stem.

**Spicy Peanuts 
In a small pot on medium, heat 1 
tablespoon of olive oil, 1 cup of 
peanuts, ½ teaspoon of salt and a 
dash of cayenne or more to taste. 
Stir constantly for about 5 minutes 
until peanuts are toasted. Set aside 
until ready to garnish.


