Red Lentil Soup with Wild Rice

SO GOOD!


from: http://www.passthefresh.com/2013/09/red-lentil-soup-with-wild-rice.html

And the lady who published the above website, started with this version: https://www.101cookbooks.com/archives/red-lentil-soup-recipe.html

(my own edits are noted and underlined)

6 SERVINGS 


PREP: 10 minutes        COOK: 30-40 minutes         READY IN: 50 minutes

INGREDIENTS



· 2 tablespoons olive oil

· 1 onion, chopped

· +1/4 teaspoon red pepper flakes

· 1/2 - 1 tablespoon garam masala, depending on freshness, added ~1 tsp curry powder bc garam masala is getting old.

· 6 cups water (or vegetable stock)

· 1 1/3 cup red lentils, rinsed

· 1/2 cup wild rice
(this much rice costs $3.15 @ Nat Food Pantry (Billings)

· 1 can diced tomatoes

· salt to taste

· 1 cup light coconut milk (didn't use)

· slivered almonds, if desired (didn't use)

· I added 1/2" cubes of unripened cheese before serving (paneer)

· also add chopped spinach or green lettuce before serving

DIRECTIONS



1. In a large pot on the stovetop, heat oil. Add the chopped onion and red pepper flakes. When the onion starts to cook and becomes translucent, add the garam masala and stir for about 1 minute until it becomes fragrant.

2. Add the liquid, red lentils, wild rice, and tomatoes. Turn down heat to medium-low, and let simmer for 30-40 minutes, until the rice is cooked and the red lentils have broken down. (add more water if needed) Add salt, as needed.

3. Serve soup with cubes of paneer and chopped spinach OR with a drizzle of coconut milk and/or almonds.

