
 

Happy Holidays! 
Curried Lentil Soup Serves: 8 
 

Mix contains: red and yellow lentils, sun-dried 
tomatoes, turmeric, curry powder, cumin, ginger, 
dried chili pepper and bay leaves. 
 

Rinse the lentils and set them aside.  
Heat 2 tablespoons olive oil in a large 
pot over medium-high heat.  Add 4 
smashed garlic cloves and 1 diced red 
onion, 1 diced carrot and 1 diced celery.   
Sauté 6 minutes.   
 

Add the contents of the spice box, the 
bay leaves and chili pepper from the 
curried lentil soup mix and cook 
about 3 minutes.  Add the rest of the 
soup mix and 8 cups vegetable or 
chicken broth; simmer until the lentils 
are soft, about 1 hour.  Season with salt.  
Serve with dollop of yogurt and snips of 
fresh chives. 
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