
Sweet Potato and Roasted Pepper Soup Recipe 

Ingredients 

1 red pepper       

1 tablespoon oil/25g butter 

1 sweet potato 

1 onion       

(Op) sprinkle of paprika/cayenne pepper 

1 stock cube—1 litre liquid 

 

Equipment 

1 sharp knife 

1 peeler 

1 chopping board 

1 medium/large saucepan 

1 blender 

 

LARGE LEAKPROOF CONTAINER 

 Method 

1. Core the pepper and cut up. Put on a tray, drizzle with a bit of oil and roast at GM6/200C for 15 

minutes. 

2. Chop the onion and peel and cube the sweet potato. Lightly fry in the saucepan with some oil. Add 

stock and roasted red pepper. 

3. Simmer for 15 minutes until potato is soft.  Add sprinkle of paprika and/or cayenne pepper. Blend 

until smooth. 

  

 

https://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=imgres&cd=&cad=rja&uact=8&ved=0ahUKEwi9_926terKAhWKHpoKHXk-Bc4QjRwIBw&url=http://timsfit.com/sweet-potato-and-roasted-red-pepper-bisque/&psig=AFQjCNH_KIxz-LnUqZVmS60ncS8DDzzrgw&ust=1455098230707534

