CURRIED GREEN LENTIL AND KALE SOUP

Ingredients:

1

tbsp

canola oil

1

large

onion

1

tbsp

finely minced garlic

1

tbsp

finely minced ginger

1

tsp

ground cumin

1

tsp

garam masala

¼
tsp

cayenne pepper

¼
tsp

salt

1

cup

diced tomatoes

1

cup

green lentils

1

medium
sweet potato, peeled and diced

4

cups

vegetable broth

¾
cup

coconut milk

1

cup

chopped kale

Directions:

In large saucepan over medium-high, heat oil.

Add onion, stir often until softened (about 5 minutes).

Add garlic, ginger, cumin, garam masala, cayenne and salt. Stir and cook for 2 minutes adding up to one cup of water if needed.

Add tomatoes and stir and cook until all liquid is absorbed (about 4 minutes).

Stir in lentils, sweet potato, broth and coconut milk and bring to a boil.

     Reduce heat to medium-low and simmer partially covered, stirring     

     occasionally until potato and lentils are tender (about 25 minutes).

Stir in kale and cook for 2 minutes.

Ready to serve.

