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 The Woodlands at Phillips
Curried Lentil Soup with Mushrooms
Ingredients:

1 quart Chicken Stock

16 ounces lentils

2 Tbsp. olive oil

1 small onion small dice

3 carrots small dice

3 stalks celery small dice

1 clove garlic minced

½ lb. Portabella mushrooms cleaned and diced

½ lb. Maitake Mushrooms diced

3 tomatoes diced

2 Tbsp. hot curry powder

Salt and pepper to taste

Directions: 
1.  Rinse lentils with cold water, picking out any debris

2. In large stock pot heat oil over low-medium heat, add onions, celery, carrots and mushrooms and sauté until onions are translucent 1-2 minutes

3. Add lentils, stock, garlic, tomatoes, curry powder and enough water to cover lentils with 1-2 inches.

4. Cover and simmer until lentils are tender.

5. Season with salt and pepper.

6. Can be served with dollop of plain Greek yogurt
Chef Natalie Jenks 

