
Sweet Potato Soup

For more great day care recipes, vist www.eccdc.org

Ingredients - makes 6 cups 
• 1 tbsp vegetable oil
• 1 small onion, chopped
• 6 cups chicken stock
• 2 large sweet potatoes, peeled and 
chopped
• ½ tsp ground nutmeg
• ¼ tsp freshly ground black pepper

Directions
1. In a large saucepan, warm oil over me-
dium-high heat.
2. Add onions and sauté for 2 to 3 minutes 
or until onions are soft and translucent.
3. Add chicken stock, sweet potatoes, nut-
meg and pepper.
4. Cover and bring to a boil.
5. Reduce heat and simmer for 25 minutes 
or until potatoes are tender.
6. Remove soup from heat and, in batches, 
puree soup in a blender or food processor 
until smooth.
7. Return soup to saucepan and heat to 
serving temperature.
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