
Savory Carrot-Fennel Soup 
Source: Ball Fresh Preserving 
Yield: 6 Quarts or 12 Pints 
 
 
2 bulbs fennel, sliced thin 
1 Tblsp olive oil 
4 lbs carrots, peeled and sliced 
6 cups vegetable stock 
6 cups water 
1/2 tsp white pepper 
Salt, to taste, optional 
6  Ball® (32 oz) quart or 12 (16 oz) pint glass preserving jars with lids and bands   
 
  
*You must process at least 2 quart jars or 4 pint jars in the pressure canner at one time to ensure safe processing. 

SAUTE fennel in olive oil until transparent. Combine fennel, carrots and vegetable stock in a large saucepot. 

Bring to a boil. Reduce heat and simmer until carrots are tender. 

PUREE soup in a food processor or blender, working in batches. Return puree to saucepot. Add water. 

Simmer until heated throughout. Stir in pepper and salt to taste, if desired. Simmer additional 30 minutes. 

LADLE hot soup into hot jars leaving 1-inch headspace. Remove air bubbles. Wipe rim. Center hot lid on jar. 

Apply band and adjust until fit is fingertip tight. Place jar on rack in pressure canner containning 2 inches of 

simmering water. Repat until all jars are filled.  

PROCESS quart jars for 50 minutes and pint jars for 40 minutes at 10 pounds pressure, adjusting for 

altitude, according to your pressure canners directions. Turn off heat: cool canner to zero pressure. Let 

stand 5 more minutes before removing the lid. Cool jars in canner 10 minutes. Remove jars and cool. Check 

lids for seal after 24 hours. Lid should not flex up and down when center is pressed. 

 

This soup with carrots, fennel and vegetable stock will warm you up on the coldest days. Preserve with your 
pressure canner. 

 
 

WSU Clark County Master Food Preservers 

 ~ ~ ~  
Food Preservation or Food Safety Questions?  

 
Contact us via our Food Preservation & Safety Helpline  

360-397-6060 ext. 5366 - Monday thru Friday  
 
 

Companion recipe to The Columbian Market Fresh Article Carrots published on September 15, 2017.  
For previous article recipes visit http://ext100.wsu.edu/clark/?p=8163  

http://www.freshpreserving.com/ball-regular-mouth-quart-32-oz.-glass-mason-jars-with-lids-and-bands-12-count-1033889VM.html#start=8
http://www.freshpreserving.com/ball-regular-mouth-pint-16-oz.-glass-mason-jars-with-lids-and-bands-12-count-1033888VM.html#start=6

