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Curried Red Lentil Soup
Serves 2-3
Ingredients

1 cup red lentils, rinsed

4 cups vegetable broth

2 TBS butter

1 onion, chopped finely

3 cloves garlic, minced

1 TBS grated fresh ginger

1 TBS curry powder

2 medium tomatoes, seeded and diced

2 TBS minced cilantro

½ cup plain yogurt

Salt and pepper, to taste
1. 
Microwave the lentils and 2 cups of broth about 8 minutes, until liquid 
is mostly absorbed.

2.
Melt the butter in a large pot. Add the chopped onion and cook for 5 
minutes, until softened, stirring occasionally and adding salt and 
pepper as it cooks. Add the garlic, ginger and curry powder, and stir for 
30 seconds.

3.
Add the microwaved lentil mixture to the pot along with the rest of the 
broth and the tomatoes. Simmer for 15 minutes. Taste and re-season 
as needed.

4. 
Serve the individual portions with a dollop of yogurt and a sprinkle of 
cilantro. Enjoy!






