
Transfarmation Instant Pot Carrot Soup

Special Equipment
Instant Pot
Blender or immersion blender

Ingredients
1½ pounds carrots
2 tablespoons plant-based butter
4 cups vegetable broth
¾ teaspoon curry powder
Juice from half a lemon
Salt and pepper to taste

Instructions
1. Peel and cut the carrots into three to four pieces.
2. Add the carrots, butter, vegetable broth, and curry powder to the Instant Pot. Cook on

high pressure for 15 minutes.
3. Add the lemon juice and blend thoroughly until all the carrots are well combined with the

soup. Taste and adjust with salt and pepper to your liking.


