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Cream of Carrot Soup 
 

    

     
 
 
     26% calories from fat  
 
 
     
 
 

 

 

   
     

Ingredients Instructions 

1 cup diced carrots 
 
½ cup boiling water 
 
2 Tablespoons onions, 
minced 
 
3 Tablespoons melted 
butter 
 
3 Tablespoons flour 
 
2½ cups evaporated skim 
milk, scalded 
 
 
 
Makes 6 servings  

1. Combine carrots and 
water, cover. Simmer until 
carrots are tender. 

 
2. Brown onions in butter. 

Add flour, mix until 
smooth. Add milk slowly, 
stirring constantly. Cook 
on low heat until thick.  

 
3. Add carrots and the water 

in which they were 
cooked. Heat thoroughly.  

 
 
 
 
Note: 
• Season with salt and pepper if 
   desired. 
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