
Root Vegetable Soup 

 

1 butternut squash, ½ rutabaga, yams (to taste),  

2 or 3 large carrots, 2 or 3 celery stalks (coarsely  

chopped, when organic, leave the skins, except  

for the rutabaga as anything from the turnip 

family needs peeling rather than scrubbing)  

 

½ to 1 yellow onion (coarsely chopped),  

3 cloves garlic, 1 ½ “ ginger root (each sliced) 

cold pressed olive oil or grape seed oil 

 

water (don’t measure, leave enough 

swimming room, and intend for it to 

make a delicious soup to yield 8 to 10 

servings – leftovers are the best, plus it 

can be frozen in batches too – which 

never happens in my family) 

 

seasoning part 2 

himalayan pink salt (coarse) 

whole cloves 

cardamom seeds (from the pod) 

mustard seeds 

cinnamon 

 

 

 

 

seasoning part 1: 

himalayan pink salt 

turmeric 

vegit 

 

 



Sauté pink salt and turmeric (to taste) from seasoning (part 1) in oil, then add onion, garlic and 

ginger root. Add rest of the vegetables, stir until they are all coated in the fragrant seasoning, 

and add vegit (to taste, about a tbsp) and water, to form an instant broth. Bring to a boil, then 

simmer until you can easily stick a fork in the rutabaga, the toughest of the root vegetables. 

Have a taste from the broth, add more vegit if needed. Taste again, if needed. 

Blend your soup in food processer or with hand mixer. 

 

In a grinder - or better yet - with mortar and pestle: grind - to taste - seasoning (part two) pink 

salt, cloves, cardamom seeds, mustard seeds, and cinnamon. If you don’t have any way to grind 

your spices, you can buy them already ground, though it pays to get a mortar and pestle. It will 

be worth its weight in gold, as the sensory adventure of changing textures and the fragrance 

reaching your nostrils is an absolute treat, and it will most certainly affect taste, texture and 

aroma of your foods. Stir through your soup and serve. 

Variation: add raw pumpkin seeds, or roasted squash seeds or freshly chopped cilantro after 

the soup is blended, and before you add and stir in seasoning (part 2). 

Secret ingredient: Love. It goes in everything I touch with my hands, to all who had a part in 

growing it, bringing it into my kitchen, and to all who are going part take in eating it. 

 

 



 

Bon appetit! 

  


