
Cold Carrot Soup with Chilies and Avocados 
Inspired by Food Matters, Mark Bittman, 2009 

 

Olive oil spray 

1 medium onion, quartered 

1 ½ pound of carrots, roughly chopped 

4 red bliss potatoes, quartered 

8-10 mid-sized radishes and turnips (a mix of these is ideal, but one or the other is fine.) Cut to 

roughly the same size as the potato quarters, if necessary.) 

2 inch piece of ginger, peeled and cut in half 

3-4 jalapenos, stems removed 

4 tablespoons olive oil 

Salt, black pepper and red pepper flakes to taste 

½ cup rice wine vinegar 

2 to 4 cups water – depending on how thick you like want the soup 

2 avocados  

 

Pre-heat the oven to 370°F. Spray a roasting pan with olive oil, and add the onions, carrots, 

potatoes, radishes, turnips, ginger and jalapenos to the pan. Drizzle the olive oil on the 

vegetables and sprinkle with salt, black pepper and red pepper to taste. Roast for 

approximately 1 ½ hours, turning the temperature down to 350° after the first half hour. The 

vegetables should come out of the oven fork tender. 

 

Let the roasted veggies cool for a half an hour or so, and then scrape everything in the pan into 

the food processor. Puree the vegetables, adding the rice wine vinegar and the water gradually. 

(I like the soup thick – if you are looking of a thin soup, you may need to puree in the soup in 

two batches, to get all the water in without overfilling your food processor. If you do it that way 

add one avocado to each batch, and then mix the two batches of soup together again in a bowl, 

outside the food processor.) 

When reach the consistency you want, peel and the flesh of the avocados to the processor, and 

puree one final time. 

Serve chilled or at room temperature. 

 

 

 


