
DIRECTIONS 
1. In a large pot, heat oil over medium heat. Add 

onion and season lightly with salt and pepper. 
Cook until translucent, about 5 minutes.  

2. Add garlic and cook 2 more minutes, until   
fragrant.  

3. Stir in sweet potatoes, stock or water,          
cinnamon, and paprika. Bring to a boil. Reduce 
heat and simmer for 30 minutes, until          
potatoes are very tender.  

4. Using a blender, immersion blender, or food 
processor, puree mixture. Return mixture to 
pot; season with salt and pepper. Enjoy!  

 

 

Creamy Sweet Potato Soup 4-6 servings 

INGREDIENTS 
 2 Tbps Oil  

 1 onion, diced  

 2 cloves garlic, chopped  

 1/2 tsp cinnamon  

 3 - 4 sweet potatoes, peeled 
and cut into 1inch cubes 
(about 2 pounds)   

 4 cups chicken, vegetable 
stock, or water  

 1 tsp paprika  

 1/2 tsp salt  

 Freshly ground black pepper  
 

 
Become a Recipe Tester and enter to win a $100 gift card!                   
Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh 
This material was funded in part by USDA's Supplemental Nutrition Assistance Program 
(SNAP). USDA is an equal opportunity provider and employer. 
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