
Creamny 'n Cozy Celeriac Mushroom Soup
11 ingredients · 1 hour · 6 servings

Directions

1. Heat the olive oil in a large stockpot on medium heat.

2. Add the onion and sauté for about 4-5 minutes, until it softens and becomes fairy
translucent.

3. Add in the celeriac, thyme and sea salt and sauté for about 5 minutes.

4. Add in the apple and mushrooms and sauté for about 5 more minutes until they’ve
softened.

5. Add the vegetable stock, then let simmer at low-medium heat (free of any boiling) for
approx. 20-25 minutes, until the ingredients are fork-tender. Turn off the heat.

6. Transfer the soup into a vented, high-speed blender (one batch at a time) and puree until
smooth. Transfer to an alternative pot once pureed. Repeat until all of the soup has been
accounted for. *Alternatively, use an immersion blender to blend until consistently
smooth, or leave partly unblended if you prefer more of a hearty texture.

7. Once finished blending, stir in the coconut milk thoroughly. Taste and adjust the
seasoning as needed, whether it be more thyme, sea salt or a sprinkling of pepper as
desired!

8. Portion into bowls and top with sunflower sprouts and walnut pieces. Enjoy!

Notes

Coconut Milk
My favourite brand of organic, full-fat coconut milk is Cha's Organics.
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Ingredients

2 tbsps Extra Virgin Olive Oil

1 Sweet Onion (medium, coarsely chopped -
about 2 cups)

1 Celery Root (medium, peeled and cubed -
about 5 cups)

1 tsp Dried Thyme

1/2 tsp Sea Salt

2 Apple (red, medium, peeled and cubed - about
2 cups)

3 cups Cremini Mushrooms (organic, brown, de-
stemmed, sliced - about 12-15)

1 quart Vegetable Broth (organic - 900 mL
carton)

1 cup Organic Coconut Milk (full-fat)

1/2 cup Sunflower Sprouts (as garnish)

1/4 cup Walnuts (organic, broken into pieces, as
garnish)
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