
CURRIED
RED LENTIL
& PUMPKIN
SOUP

Instructions

Ingredients
1 yellow onion

2 cloves garlic

1 tsp grated fresh ginger

1 Tbsp olive oil

1 Tbsp curry powder

1 15oz. can pumpkin purée

1 cup dry red lentils

6 cups vegetable broth

1/2 tsp salt

1.Add the olive oil to a large pot and
heat over medium heat. Sauté the
diced onion, garlic, and ginger for
about 5 minutes, until soft and
fragrant.

2.Add the curry powder and cook for
another minute to bring out the flavor.

3.Stir in the pumpkin purée, lentils, and
vegetable broth.

4.Cover and bring to a boil, then reduce
the heat to medium-low and simmer
for 20 minutes, stirring occasionally.

5.Add salt to taste, then serve hot with
bread for dipping and enjoy!

Submitted by Shannon Jones

Warm, flavorful, and perfect for fall, this
pumpkin lentil soup combines simple
ingredients with comforting curry spices.
It’s an easy recipe for a cozy lunch or
dinner.
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