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Lentil and Sweet Potato Soup
Serves 4-5
Ingredients

2 TBS olive oil
1 onion, chopped
2 TBS grated fresh ginger

2 garlic cloves, minced

2 tsp curry powder

1 tsp kosher salt

32 oz chicken stock

2 large sweet potatoes, peeled and cubed

1 14 oz can diced tomatoes

1 cup brown lentils, rinsed

Pepper and a pinch of sugar, to taste

1. In a large pot, heat the olive oil over medium heat. Add the chopped onion and sauté for 5 minutes, until softened.
2. Add the ginger, garlic, curry powder and salt; stir for about 2 minutes, until fragrant (and stir constantly so it doesn’t burn).
3. Add the chicken stock, can of tomatoes, cubed sweet potatoes, and lentils. Bring it all to a boil and let it bubble away for1 minute.

4. Reduce heat to medium-low and simmer (uncovered) for about 40 minutes, until the potatoes are tender enough to pierce with a fork.

5. Taste and adjust seasoning with salt, pepper and sugar as needed.
6. Serve hot!
