
Ingredients

Directions

 Carrot & Ginger Soup

2 Tsp oil
1 chopped onion (or 1 c frozen diced onions)
2 cloves garlic, minced
2 Tbsp ginger, minced
1 tsp ground cumin
1/4 tsp black pepper (more to taste)
5 carrots, washed & chopped
1 c dry red lentils
5 c Chicken or Vegetable broth
Salt to taste

1.Heat oil in a large pot. Add onions and sauté over medium heat, for

about 2 minutes.

2.Add garlic, ginger, cumin, black pepper, and carrots and sauté for

another 2 minutes, stirring frequently.

3.Add lentils & stir to combine, add vegetable broth and bring to a boil.

4.Turn down heat and simmer, covered, for about 25 minutes, until

lentils are cooked and carrots are soft.

5.Remove from heat & blend soup until smooth.

Prep Time: 15 minutes Cook Time: 30 mins Makes: 6 servings

A quick, easy, & filling soup!


