Curried Carrot Soup with Sweet Potatoes and Apples
1 T. butter
1 large onion, chopped

1 small clove garlic, crushed
1 ¾ t. kosher salt

2 lb. carrots, chopped

1 large sweet potato, chopped

2 large Macintosh apples, peeled, chopped

1 T. minced fresh ginger (measure carefully – too much ginger makes it too spicy hot)
½ t. pepper

1 T. curry powder

1 t. lemon juice

4 cups chicken broth

3 T. plain Greek yogurt

1 t. dark brown sugar

¼ - 1 cup light cream. Taste and decide if cream is needed.

Scallions for garnish

In a large pot, heat butter over medium heat. Add onion and salt and cook, stirring frequently, until onion is softened, 5-7 minutes. Add crushed garlic and cook 2 minutes. 
Add carrots, sweet potatoes, apples, ginger, pepper, curry powder and lemon juice. Stir to combine. Add broth. Increase heat to high and bring to a boil. 
Cover pot, reduce heat to medium and simmer 25 – 30 minutes until vegetables are soft.

Remove from heat and stir in yogurt and sugar. Puree soup in pot using an immersion blender. Add light cream if desired. Serve garnished with scallions.
