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Heat the oil over medium high heat. Add the sliced onions, and cook for 
two to three minutes or until slightly browned. 

Add the garlic and curry powder and cook for another minute. 

Destem the kale and wash thoroughly, then add to the saucepan along 
with the soy sauce. The water on the washed kale will help cool down the 
curry powder in the pan so it doesn’t stick. 

Add the carrots, mushrooms and potatoes. Stir and cook for two to 
three minutes. Add the boiling water and stock cubes and continue to 
cook and stir for another five minutes. 

Add the coconut milk, cream and cherry tomatoes. Cook for another 
10 to 15 minutes, or until the potatoes are soft when stabbed with a fork. 

Serve in bowls and garnish with sriracha hot sauce. 

This soup also tastes really good the next day after all the flavours have 
had time to marinate. Store in the fridge or freeze for future use. 

2 tbsp macadamia oil
1 brown onion, sliced
2 garlic cloves, minced
1 tbsp curry powder
1 tbsp soy sauce 
1 bunch kale 
2 carrots, sliced 
6-10 brown mushrooms, 
roughly sliced
3 potatoes, diced
8 cups boilng water 
2 vegetable stock cubes
1 can coconut milk 
1 can coconut cream
1 punnet cherry tomatoes
Black pepper 
Fried shallots
Sriracha sauce 

welcome home soup
A lot of our recipes are inspired by memories of 
chidhood and travel. This soup was originally created 
by Em’s family from the vegetables they grow and is 
comfort food for when she misses home. 
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This soup is inspired by our annual pilgrimage back to Emily’s home in New Jersey. 

Each year, Em’s parents pick us up from the horrible airport that is JFK, after approximately 30 hours of travel. 
We are always starving when we arrive and without fail, we are welcomed with this delicious homemade soup. 
When we make it at home, it never tastes quite as good as it does straight off the plane.

To be honest, we think this is more of an emotional experience than anything else. Then again, we usually arrive in 
America in the summer when my parents’ garden is at its peak and full glory, so fresh homegrown ingredients that 
are freshly dug up, picked and cut that morning most definitely help. 

Even though the soup is often only just warm by the time it gets to us, it is always perfect. JFK airport is technically 
only one and a half hours from Em’s parents’ home, but it usually takes between two and three hours for them to 
get through the New York City traffic to pick us up. 

After tears of happiness at being reunited and being off the long-haul flights, we get into their van and there it is! 
The cutest packed picnic basket of nourishment, what we now call the ‘Welcome Home’ soup. Em’s mom and dad 
don’t even know how cool they are with their mason jars full of homemade, homegrown soup (they even have 
baby jars for the kids) wrapped in beautiful tea towels and a thicker towel to keep the warmth in. There’s usually an 
abundance of other snacks in the basket, such as homemade hummus (p. 118), crackers and lots of water. 

The car ride from JFK always feels quick, even though it takes hours to get through the traffic and arrive to our 
second home in New Jersey. Even though we are exhausted, we tell stories of the journey to the States (three flights 
and two young kids, there’s a lot of stories) and catch up. Throughout the ride the kids sleep in the car seats, 
Em sits in the back holding her mom’s hand and we all eat soup, enjoying being back in each other’s company. 
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