
 

Carrot, Swede and Sweet Potato Purée by David 
Pengelly 

 

 
Method 
Dice a mixture of the vegetables. 

 
Place into an AGA pan, cover with water and bring to the boil. 
 
Simmer for 2 minutes then drain off the water and place the covered pan into the 
AGA simmering oven or Everhot lower oven (set at 110oC - 120oC) for 60-90 
minutes until tender. 
 
Drain, season, add a knob or two of butter and mash to a purée.  
 
 


