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Golden Lentil Soup



Golden Lentil Soup 

2 tbsp oil of your choice
1 yellow onion, finely chopped
2 ribs of celery, finely chopped
1 carrot, finely chopped 
1 thumb of ginger, minced
2 cloves garlic, minced 
2 tsp turmeric  
1 cups of red lentils 
1 can of coconut milk
3-3.5 cups of water or broth 
Salt and pepper to taste

instructions

Optional add-ins 
Sweet potato in bite-sized pieces or a can of
tomatoes 
Pepper or broccoli, in bite-sized pieces 
Kale, chard or spinach, torn into bite-sized
pieces 
Cumin, curry powder, coriander, cinnamon or
spices of your choice 

Heat oil in a large pot, over medium heat.
When the oil is hot, add onion, celery, carrot and
season with salt and pepper. Cook for 5 to 8
minutes with lid on, stirring occasionally. 
Add ginger, garlic and turmeric, as well as any
additional spices you'd like. Stir, and cook for 2-3
minutes, this part will smell very good! 
Add lentils, coconut milk and water or broth.
Bring heat up to medium high. This is when
you'd want to add harder vegetables like sweet
potato or a can of tomatoes
When the soup reaches a roiling boil, reduce
heat to medium-low. Add softer vegetables like
pepper or broccoli after simmering for 15
minutes otherwise simmer lentils for 20-25
minutes. Stir occasionally, so that bottom
doesn't burn, add more liquid as necessary. 
This soup is lovely over rice, or rice noodles, and
topped with green onions or cilantro. 

Ingredients


