
Lentil Soup
Ingredients

2 T Olive Oil
1  Onion (chopped)
5 clv Garlic (minced)
1  Carrot (chopped)
2  Celery Ribs (chopped)
2 c Green Lentils
14 oz Crushed Tomatoes
6 c Chicken Broth
1/2 t Cumin
1/2 t Coriander
1 1/2 t Paprika
4  Bay Leaves
1  Lemon (zested and juiced)
1/4 t Salt
1/4 t Ground Black Pepper
1/4 c Parsley (chopped)

Instructions
1.Heat oil in a large pot over medium heat. Add
garlic and onion, cook for 2 minutes. Add celery
and carrot. Cook for 7 - 10 minutes or until
softened and the onion is sweet. Add lentils,
tomatoes, chicken broth, cumin, coriander,
paprika, and bay leaves. Stir.  
2.Increase heat and bring to simmer. Scoop scum on
the surface off and discard (do this again during
cooking if required). Place lid on and turn heat
down to medium low. Simmer for 35 - 40 minutes or
until lentils are soft. Remove bay leaves. 
3.Using a stick blender, do 2 or 3 quick whizzes
to thicken the soup. Add a touch of water if you
want to adjust soup consistency. Season to taste
with salt and pepper. 
4.Grate over the zest of the lemon then add a
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squeeze of lemon juice just before serving.
Garnish with parsley and serve with warm crusty
bread.
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