
Peach Curry Soup
with Spiced Crab

Peach Curry Soup

4 cups  Maui Fruit Purees - Peach                            3088
1½ cups Milk or Soy Milk    
2 tbsp  Curry
2 tbsp  Olive Oil
½ cup  White Onion - chopped
½ cup  Heavy Cream
  Salt to season

• Saute onions in olive oil until onions are translucent. Add curry and cook until it is mixed
in well with the onions. Add Maui Fruit Puree - Peach, followed by slowly whisking in the milk.
Season with salt. Cool in refrigerator. Whisk in heavy cream prior to serving.

Spiced Crab

1½ cup Canned Crab
1  Lemon - zested and juiced
1 tsp  Mexican Spice Mix
½  Jalapeno - seeded and minced

• Mix these ingredients together and serve in the middle of the soup.
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