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Carrot Purée with orange

Ingredients Weight Action Heat  
setting Speed Time Lid  

opening Comments

1

Carrots  
(large chunks)
Salt 
Pepper  
Cumin 
Orange juice

1 kg 
 

–

–

2 g

400 ml

Put in bowl
100°C

600 rpm 25 min Taste and adjust  
seasoning

2 – Turbo
15 to  
20 sec

To obtain a very smooth 
purée

CHEF’S TIP
White stock can be used instead of orange juice if you want a more neutral purée.

Ingredients:
SaNd-groWN carrotS  1 kg

Peeled aNd WaShed 
PoWdered cuMiN 2 g
oraNge juice 400 Ml

 Salt, PePPer

SAVOURY


