Carrot Ginger Soup

¾ cup minced onion

¼ cup fresh gingerroot, minced
4 tablespoons butter, plus 3 tablespoons butter
6 cups chicken broth
10-12 medium carrots, peeled & sliced
1   teaspoon sugar
1 ½ cups Half & Half

¼ cup flour

½ teaspoon cinnamon

· Sauté onion & gingerroot in 4 of the tablespoons of butter. Add broth, carrots, and sugar. Cover and simmer 35 minutes.

· Let it cool. Put it through a food processor.

· Re-heat and stir in the Half & Half

· In separate pan, melt the 3 tablespoons butter. Stir in the flour until bubbly (browning slowly for 10-15 minutes like a rue makes a complete flavor difference). Then pour the soup back into the butter and flour mixture. 

· Stir thoroughly and add the cinnamon. 
