Signature
Recipe

Spicy Lentil & Tomato
Valentine Soup

Directions
1. Heat oil in a large saucepan, add onions and cook for 5 minutes
until transparent.

2. Stir in garlic, ginger, and cumin. Add tomatoes and lentils. Stir in
stock and tomato puree.

3. Bring to boil, then lower heat and simmer for about 15 minutes,
until lentils are soft. Add salt and pepper.

4. Puree the soup in a blender or food processor.
5. Return the soup to the saucepan, and reheat gently.

6. Serve with fresh chopped parsley.
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